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APPETIZERS — The celebration of many festivals 
provides Southern hostesses with numerous occa- 
sions to entertain at home. "Finger-foods", such 
as these in Bayou Banquet; arouse the appetite 
for the dinner to follow, and provide a "base" for 
the alcoholic beverages served during cocos 
With a little imagination and on increase in serv- 
ing sizes, many appetizers become main courses 
for brunches. luncheons, dinners and suppers. 


BEVERAGES — Southern hostesses are particular 
about the beverages they serve at social gather- 
ings. from pre-dinner cockdails to steaming pots 
di chicory coffee... au kait or exo wh Км... 
following. Here we present beverage recipes 
evene eu RET 
Many have been handed down from generation 
to generation. 
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FLAVORED FRENCH MELBA ROUNDS 
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CHEDDAR CHEESE FONDUE 

1. Rub a fondue pol with garic and add beer, 
Wam on top the stove: 

2 о зеротже bow dredge cheese with flour 
re 

3. Slowly odd cheese lo beer and stir con- 
Жогу Add mustord. pepper. salt. nutmeg, 
ond Tabasco fo taste and continue stirring 
nti cheese is melted and the consistency 
в good (If vou think itis oo fin. thicken with 
ccomstarch that has been blended in coid 
walw) 

4 Pace the fondue pot over а sterno or on a. 
hotplate to keep it warm. Serve wilh Ме 
‘chunks of French bread that can be dipped 
in with forks oF smoll skewers, 

Swiss cheese maybe suostvted for cheddar 
f'Swss cheese is used, ту white wine insteod 
ct beer 

Dfforent foods may be experimented with in 

sening foncues For example, scd, cooked 

sausage rounds — about % inch thick ore 
excelent dipped in the fondue. or bite-sized 

‘meatballs Try the cheddar cheese fondue as 

a dp tor iaw vegetables or even apple slices! 


(CHEESE COOKIES. 
1. Cream he cheese ond buter together Add — 
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‘CHEESE PUFFS 
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CHUTNEY CHEESE BALL 

al comte ho cream cese 
уге mera си, marra таи 
— AT rem. 
Sens abe odes en. 

eee 

$ Coreia pa pezan anc tamaina 
arona ora Fe cenie e 

acm 

Тн тиюин wih noe. ud s best 


КЕСЕТ 
por 


"Sandor 


I 


1 Me onien gaisa 
eee 


dee, 
e en 
ped 


FROMAGE CHAUD. 

тенка онь 375 дн 

2M acta onon maerens, Taber 
TRU e en ee, 
Атоо den rion o ow d cuc 
Ten ewes tu con cod bof capp 


HOT CHEESE/BACON ROLLUFS. 


INDIVIDUAL QUICHES. | 


1 Preheat oven to 350 degrees. Y 

e RT а 
4 C. grated cheese: Swiss, * 

gnuvere, cheddar 3 Combine al oheringederts and lade over 
3 C Parmesan fro cheese onion iue. 
„а 4 Boke appromotely 30 minutes, urti а knife. 
аат inserted in center of custard comes out 

acon, sautéed mush- deon 


rooms, chopped ham, This is abo delicious baked in tiny cocktail 
7 ew pepes Makes cpprosmotely 3 dozen. 


ROQUEFORT CHEESE DIP 

1. Combine cream and sour cream, sall. 
pepper. Tabasco preferably in food proces- 
sor and blend briefly. 

2 Add Roquefort and blend again bul: 
overdo iti Ор should be Chunky. Makes o 
oe 


ROQUEFORT/ PECAN WAFERS 
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CHCKEN Liver PATE 
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lh C. Madeira or port wine 
А np. thyme 
Pinch of allspice 
Soh and pepper to taste 
lû C. heaw cream 
Ib whipped, voftened 
butler 


2 bs top sirloin, well ground 
1 medium-size onion. 


MOUSSE‏ ایی د 
Sé onions in butter until ransparent, odd‏ .^ 
ers ond sauté unti they сте өө, but‏ 
not done! [Otherwise mousse will be graw.)‏ 
Pul been and onions info о food processor‏ 
or blender.‏ 
Pour into sou роп the wine: cook down‏ 
omer high fee uni reduesd Ю bingen,‏ 
Put fis into blender, purée mitura while‏ 
adding seasoning and cream. Allow te cool‏ 
Jo room temperature.‏ 
З Fold in тө softened butler unti all smoot:‏ 
Serve with buflered toast and olives.‏ 
Tip. Thà isa popular, basic recipe то! con be‏ 
varied You might find the livers a inte bittor‏ 
af times, 0 ООО a few raisins fo the wine in‏ 
ine pon. They purée with те livers and‏ 
sweeten em giving them с nice "grape‏ 
foste if you have duck or goose ivers use‏ 
them and make а sweeter, richer mousse‏ 


STEAK À LA TARTARE 

4.In а large bowi mix oll the ingredients 
together. Blend well. Refrigerate. 

2 When ready to serve. choose a lorge кау 
and place lettuce leaves in he contet Mold 
the steak mixture in the center. Garnish with 
chopped parsley or chives. Add cherry 
tomatoes cr siced. red onions for color. 

3 Serve wit rye or pumpemickel bread and а 
dish of softened butter to spread on breads. 

ПА Can be stuffed in cherry tomatoes for a 

different cocktail innovation. 

Tartare is a nome given to mayonnaise 
prepared win crushed hard boled egg 
ols topped with chives 

А Ja Tartare is a name given to minced 
beet. seasoned and served as in recipe. 
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ЭМЕН AND SOUR MEATBALLS 
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SWEET AND SOUR SAUCE 


2 tbsp. cornstarch лома custard cup, blend comstarch in water 
$C water 2 Mexol omer ingredients n а bow and blend 
4 osp. sugor wet Pour nfo а soucepan and bring юа 
азар. чыда иш e Add cormatarch misure and simmer 
ieee Vn f Pickens I 190 Mick, thin with water 
Вар. proces or or ace Makes about a cup. 

oronge ice 
4 tbsp soy souce 
2 bsp shery 
Зр apricot or 

pineapple preserves 

RICHER SWEET AND SOUR SAUCE 

eC. chumey 1. Combine ingredients in а small saucepan. 
УС pumiom simmer a minute or two. Can be stored in 
KC. cold water fe retgerator 
1 bp sugar 
1 bsp. vinegar 


DAUBE GLACE 

{Grease а тоа ond pul meat, egg ond 
dives in he bottom Dissolve gelatin int con 
heated consommê. Combine other can of 
consommé ond onions, celery parsley, gone. 
Tabasco, sait, pepper. and lemon juice 
ord pour over meat and chil unti ardens. 


RAPID DAUBE SAUCE 
S sour cream 1. Mix Ой ingredients ond chill. Serve as on 
4S romane ‘accompaniment to the Daube Glacé 
) Moses 1 cu 
2 tsp. dry mustard = 
3 tbsp. horseradish 
Salt and pepper to taste 
SAUSAGE ROLLS 
20 four 1. Mi fou, sait. baling powder, shortening, 
% tsp. solt ond mik os for biscults Divide the dough 
3 tip. baking powder in two separate pieces and roll about 
F а поп thick 
m 
EE 2 Pace cne-haff ће bulk sousoge on one 


piece of dough and one-half on the other 


sausage 
ardrol о cover sausage, You can put hese 
he бөөгөг encased in wax paper 
3 When ready fo serve, sico about Ja inch 
thick ond bake on а сосМе sheet of 400 
agrees — about 30:35 minutes 
You can substtute your favorito, prepared bis- 
cut mòs if you le. 
CAVIAR MOUSSE 
зү ot 1ed cover ^. Finely chop green onions. Mix together 
green onions (including ‘onions, lemon rind, and caviar. SM sour 
асана ind ека 
} L 2 Sprinkle gelatin over the water in a souce- 
aede роп and соок over low heat, string con- 
1 Sionly unti gelatin is dissolved Str the gelatin 


Info sour cream mixture. Pour info a two cup. 
mold which has been greased with a тө 
‘cocking ой Chil unti frm. Serve with теба. 
bast" 

‘See Index. 
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OYSTER/ARTICHOKE APPETIZER 

1. Over medium heat. тей the butter, ола 
when it в bubbly. odd the flour and cook, 
ring constontly unit e flour is a rioh 
brown coler and has а пићу aroma. Be. 
созбу not to burnt 

2 Add green onions. garlic and mushrooms 
ond souM for about 3 minutes, stirrings 
сокуну 

З Ads oysters and cook for about 5 minutos 

4 ASS те artichokes. parley and wine and 
cook спот 2-5 minutes. 

5 T тоу be served in dividual ramekins 
оз 0 frst course. ox a hot hors d'oeuvie with 
very plain crackers or in patty shells. А! any. 
TO». ploce ће oyster/artichoke rnisture in. 
fe rornekans, an oven-procf casserole dish 
= in patty shells, 

û Top with о scant amount of Pormeson 
cheese and bread crumbs. Boke until hot 
for орол 20 minutes at 350 degrees. 


OYSTERS ROCKEFELLER 

1. Fut ine spinach, green onions, parsley and. 
garic in he blender a tte at atime, adding. 
some of any one cf the liquids to facilite: 
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SHRIMP MOUSSE II 

1. often the gelatin in the warm water unti: 
gelatin s completely dissolved. 

2 Combine ой ofrer ingredients, odd and stir 
in he gelatin to them 

3 Росе такону greased 4 cup mold. 

4 Oi for several hours. 

$ Unrrokd on serving plate. gorèh wih parsley 
ond serve wih plain crackers or melba 
rounds” 

This can ово be mode wih cooked crawfish 

Jt or a combination or shrimp and crowfih. 

"Seo index. 


OYSTERS PAN ROAST 

^. Preheat broiler. 

2 In a saucepan оп top of ће stove. e 
green onions in butter uni soft. Add oysters 
and their quor, cook until ће oysters begin. 
10 curl Make sure some of the liquor is. 
reduced Salt and pepper fo taste. 

3. Place mixture in a large shallow baking dish. 


MOUSSE DE POISSON 
mn inh bins йз или m man 


poe en дыш аа 
duty шышы, 
C 
e ee nos wo wren 
— new эшш 
os 0 
E dd ek. 
Cs, Eee 
aayega шушы, 
p 

as 

ER 
. 
e e 
, e 


ШЕЙН 
iii 


$8 
E 
i 


SHRIMP PATE 

+ Put shnmp Pough fines! blade of the food 
inde. or chop as fine as possible, 

2 Cream butter and blend in sherry. lemon 
Маса, onion. mace, mustard and cayenne. 

3 Add учто and beat unii smooth. 

4 Refrigerate, in your favorite bowl mold or a 


MARINATED OYSTERS 

1. Combine oysters wih the nex seven ingo- 
‘torts in a deep bow. 

2 Combine the marinade ingredients and 
pour over the oyster mitura. 

З Allow this to marinate overnight, Toss gently 
several imes during this period. 

Serve by placing the bowi of marinated oysters 

on a bed of сө п a large bow, 

"This should be accompanied by crackers or 

meba round” 

Cocktail cr regular forks or toothpicks should 

be provided. 

"Seo Ind. 
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SHRIMP DIP 


8 ог. creom cheese at + Beat the cream cheese and sour cream. 
тоот temperature gether untii smooth and fluffy. 

lı C. sour cream. 3 99 in lemon joe, green onion. red pepper. 
AM mi and shrimp [Reserve a few shrimp for 
‘green onions D 

j fp crushed red pepper 2 Season to оме with sat. cover and chil 
Tio та Zaran 

X Ib. cooked shelled 4 Serve topped with reserved shrimp and 
SOR. Yo lode. «толу Surround with a variety of стер. 

“vegetables or maba rounds. 

2 no toasted енесі "оо ncc 

Crisp raw vegetable or 
теба 2 


‘SHRIMP CANAPES 
1b shrimp, boled* 1. Chop shrimp finely Combine softened 
боз. cream cheese cheese, catsup and sour cream, preferably 
2 tbsp catsup in a food processor. 
3 tbsp. sour cream 2 Add ситу. dill. ime juice, solt. pepper, 
SEE ritas ee chl pede Bend wal A 
1 вр. ime juice good, smooth spread on French melba 
Жазка мра Ын toast" VEN Cou санны 
Tabasco" to земе in o surrounded. Joost or 
lê tsp. chili powder crackers) 3 


"See Index p 
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MARINATED SHRIMP 

Bel тутр and peel’ 

2 F4 ой other ingrectents in a lorge jor and 
тө well Ta con be done a day or so before. 

3 Put rimo n a lenge bowl and pour mixture 
over them Cover and refigerate for 24 hours, 
Жетт occasionally. 

Serve with стри and ice cold beet A 

зитетот rect Servet 6-8 

* Soo index 

їр. To freeze raw shrimp. Remove heads, 

Wash in solution of 1 qt. water and 2 жр. 

жой Drain Cover them with water and вого 

in cartons Cooked shrimp don freeze well 


CHILLED CRABMEAT APPETIZER 

1. Remove bits of cartilage and shell from 
 &ratemeat cut info small chunks И necessary, 
спа place with capers, f desired in bowl. 

2 Combine remaining ingredients ола pour 
over crabmeat. Refrigerate several hours. 
Servo win toas porn 

Tip. lo stretch this. add chopped hord- 

cooked eggs. This is delicious for cocktail 

parties or brunches. 


CRABMEAT MORNAY 
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MARINATED CRABS 
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18 to 24 unbaked 3° pie 
shots 
2 los cooked crawfish toils" 
Jp stick butter or margarine 
78 tbsp, flour 
^ med. onion, chopped 
4 garic cloves pressed 
4 green onions, chopped 
jı C chopped celery 
C. chopped green 
pepper 
а fosp chopped parsley 
3 bsp, tomato sauce. 
1 C. half пон 
Ya chicken stock 
Salt, pepper. Tobosco* 
% o. fresh mushrooms. 
souteed ino litte buter 


6 ог. well drained anchow 
Mots 

% C red wine vinegar 

X. C olveoil 

% C chopped partiey 

4 Cloves minced garlic. 
Pepper lo taste 
French bread slices or 
row vegetables 


INDIVIDUAL CRAWFISH PIES 

^. Preheat oven to 400 degrees, 

2. Mell butter. addi flour and str until blended. 

3 Ада nest s ingredients and cook slowly for 
8-10 metes. 

4. Add tornato paste and continue cooking 

58 minutes 

Sowy add the chicken stock and hat & half 

Sring constantly uniti thickened. 

û Add the crawfish tais and mushrooms ond 

simmor slowly 5-10 minutes. 

ipoon into pie shell, place pie shells on a 

Cockle sheet and bake 30 minutes, or unt 

dore 

* See Index 


SAUCE D'ANCHOIS. 

^. Place anchovies and wine vinegar n blender 
or food processor and purée, 

2 Add oie oll parsley, garic and pepper and 
blend well 

З Cover ondrefrigerate several hours or over- 
night Makes 2 cups. 

Serve spread on bread or as a dip for row 

vegetables of your choice. 


CRUDITÉS (RAW VEGETABLES) 

1 Vegetables should be washed, trimmed 
Da or cut os desired. but ore bes! eaten 
raw with anchow mayonnaise. dil dressing 
ся Sauce dh 

"See Index. 
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1 pt. cherry tomatoes 
4 C. egg salod* 
Curry powder. to taste 


MUSHROOMS STUFFED 

Mente) 
4. Pretheat oven to 350 degrees 

2 Pick rough cara for any tiny shells and. 
chap — ойон laud Vo remain. 

3 Clean mushrooms ond remove sterns Chop 
sheers 

4 Мел bufter n à saucepan and sauté green 
Orsons. gorie. parsley and the mushroom 
soma 

5 Add chopped clams and any auld. then 
wet bread. breod crumbs and a ife Por 
meson choose Аскі block pepper and sall 
f necesar string consort 

6 Ia separato pan gently sauté whole mush- 
отв т about 2 bip buffer 

Remove mushrooms from pant anc shat wih 

Gam matura Bake for about 15 minutes arci 

serve hott 

Canned clams con be ee bul the 

bon Louisiana clams ore better 


STUFFED CHERRY TOMATOES 

^. Cul stems off tomatoes and scoop oul he 
seeds. Tum upside down on a piece of 
paper towel and let dry. 

2 An hour or two before serving stutt nem with 
finely chopped egg salad with a taste of 
en powder. 

"See Index. 

Voriation t 

У C sour cream and an ounce of red caviar 


Fal tomatoes with sour cream and top with a 
few bits of caviar Garnish with finely chopped 
parley 


MARINATED VEGETABLES: 
4 Place fret 5 ingredienti in a lorge bowl- 
2 Combine remaining ingredients in a sauce. 
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*+% C. white wine vinegar ores. 
2 tip, solt 5 Cron ond serve. 
% зр. pepper 
1 sugar 
^ clove garlic, pressed. 

CAVIAR D'AUBERGINE 

31b. eggplon! 4. Roast the eggplant in a hot 450 degree oven 
2C roasted pecans unti Quite soft, Aner roasting. cool and рее! 
6 cloves garlic them You can leave the peel on, ff you 


% C. good olive oil and purée ой together. 
3. бому trickle olive ой, toste for seasoning: 
Servo with buttered, garlic toast 
This recipe con be varied so experiment with it 
We have made it with sesame paste and ifs 
‘equally delicious ond very popular 


1 огде eggplant 
2 bsp. olive oll 
th hp. garlic sat 
2 tsp, lemon pice 
2 chopped green onions. 
^ tomato, chopped 

Sat and pepper to taste 


STUFFED MUSHROOMS WITH CRABMEAT 

1 Preheat oven to 350 degrees 

2 Remove stems from mushrooms and chop. 
sers. Mie sems gently wih crabmeat, onion, 
parsiey mayonnaise, sall pepper. Tabasco 
ond cheese. making sure mitre is bound 
Jogether 

3 Druze mushroom caps wif butler and place. 
in oven for about 10 minutes 

4 Remove and stuff mushrooms wif crabmeat 
madre Return to oven and heat theroughly — 
about 40-15 minutes 

* S00 indo 


EGGPLANT SPREAD. 

1 Roost eggplant in 450 degree even unti 
done — 45 minutes to 1 hout, 

2 Allow eggplant to cool slightly. Peel it and 
mash itas much ов possible You may ploce 
I o litte cf а time. in a blender with the 
‘ve oll ond lemon Mice 

3 When the eggplant is blended wit he clive 
ой and lemon juice, combine win remaining 
ingredients 

his з delicious spreod on melba rounds or 

уто! sices of French bread. 


OMON/PARMESAN PUFFS 
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2 tosp olive oil 
1 large eggplant, 


unpeeled 
2 (10 or 44-02) cons whole 
tomatoes, drained 


ARTICHOKE NIBBLES 

1 Preheat oven to 325 degrees. 

2 Dran the marinade from ane jar of artichoke 
hearts Info а йе! Discard the marinade 
fom the cher jor. 

3 Crop artichokes and set aside. 

4 Sas onon and gate in the marinade 
unti t is imp — about 5 minutes. 

5 Beat eggs unt Ау 

6 Add bread crumbs, sat, реррес organo. 
rd Tabasco ю eggs 

J. Эм n cheese, pandey, artichokes onion and 


gone М» wel 
8 Pour into greased 11 x 7" baking pon and 
Dako ot 325 degrees for 0 minutes. 


9 let соо in pan and cut in squares. 
Serve warm ar cold. May be reheated at 
305 degrees Моко; 6 dozon. 


AUBERGINE APPETIZER 

1. Cul he eggplant into 1-2 inch strips fo sautè 
in те 2 osp. оће oll unti tender. 

2 Pace eggplant in a bowl. season with salt 
‘and pegpex ond add remaining ingredients 

З Retngetate at least overnight Two fo three 
‘cays is even better 

4 Serve cold wih тера rounds" or French 
bread 

"See Index. 
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BACON: WRAPPED WATER CHESTNUTS 
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BACON- WRAPPED CHICKEN LIVERS 

+ Son ord papper ee Mn ne wrap 
ox own ee bacan. 

2 ch т cor Vs эла boke ui кө 
bacca. 


Ib. black olives, pitted 
2 large anchovies (or 2-02 
‘of luna ish In ol) 


3 tbsp. оме ой 
Black pepper to toste 


Jg stick butter 
1 Б. shelled pecans 
4 р salt 

Ja р. white pepper 


TAPENADE 

1 PA pitied olives into blender or processor 
ond add ой cher ingredients Purée together. 
Serve wth buffered toast or you con use ths 
mature to stuff cherry tomatoes or hard- 
botea eggs 

$o smole and so savory В this bor regular 


SALTED PECANS 

1. Preheat oven to 350 degrees 

2 Melî butter in a shallow baking pan, 

З Add pecans and stir them around in the 
‘butter so that ай he nuts are well buttered. 

а Bake 20-30 minutes string several fimes, 

5 Remove from oven and sprinkle with satt 
and pepper. 

6 Cool and servo 

These keep well n a fn or tightly covered Jar. 

VARIATION. 

Aad a few drops of Tabasco fo the melted 

butter before boking. 


ABSINTHE FRAPPE 

ta an oid fashioned glass with cracked ice 
and pour in all ingredients but sodo woler. 

2 Frappé wit spoon by rapidly aging. while 
adding soda, until glass is full and well 
hosted. 


aia 
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MT o ret Tc dir Yeu oon e 
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'SOUREON TODDY 
Shap cit киюне gos muddle тол n 
Socr duced. 

— wise t 
t ener кө ике отан ем 


BRANDY ALEXANDER 


1 oz. brandy 1. na cocktail shaker mix ой ingredients. 

1 ог crême de co 2 Ада о Ме cracked ice, and shake vigor- 
1 ot heaw cream. ously for at least five minutes, until the drink 
‘White ot ene eg їз smooth and foamy f youre not up fo that 


mix in the blender and whip I up in there. 
Y volte making more than one, you stil use 


st one egg white 
CAFÉ AU LAIT 
4 C dnipped chicory 1 Heat coffee and mil in separate pots. aking 
E care not to bol fhe coffee. 2 
2. Pour equal amounts of coffee and 
Sugar o tote serulanecusiy info асир. 
3. Sweeten wn sugar lo tosta. 


Creoles would по! think of staring helt days or 
oven their breakfasts without first enjoying this 
fich. delicous drink, 

* See Index 

CHCORY 

The use of the chicory roof оз an D 
in coffee dates back to 1769in Sicily The cut 
up roots are dried and reduced to о fine 
grain. In Louisiana chicory coffee is a blend. 
of cee grounds and chicory grounds. 


Cart налог 

са те мәт Detense o onaman. 
E 

2 Lara eror Se ange pawa to tni 
Fiaa re rate aee a 

э Шэ кү imora no enen 

A жт отр tru о, 

A ranae Vcr he wer bee hon 
abomen eumee mor rare тум, 


yee mae gesetz tru год 
‘bend Mevo ате rue ano prater Pa 


CAPUCCINO SOUTHERN STYLE 


Strong chicory coffee" 1 Fl coffee cups % ful wth hot coffee. Place. 
N whipped whipped cream on Юр. Sprinkle cinnamon. 
Ground cinnamon, over he whipped cream. Serve with sugar. 


prettier wih the whipped cream floating 
‘ontop. 
* Se inde 


CHABLIS CASSIS PUNCH 


З fifths Chablis wine 1. Combine ой ingredients, except ће peel of 
2979006 fe orange. in a large punch bowl containing: 
ок» 20 
1 inges. squeezed ice Нос! orange peel on top. Serves about 
Pool from one orange 
CHAMPAGNE PUNCH 
2th зу champagne, ^. Pour all ingredients over û large block of ice 


in о punch bowl and serve immediately. 
‚уме wine, hited EN а 
4 qı. club soda, chilled f 
1 qr. orange се. chiled 
4 ог. creme de cossis 


сооонә MINT JP. 
те кыйн a gom Aa ersten od 
ris rare argo Tet 

re wont y rco seh 

Ошон emen aao окш mee 

унн uto dtr n ow e 

The те potant ada = NIY ae 


CREOLE DRIP CHICORY COFFEE 
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EGGNOG A LA CREOLE 

4. Separate eggs and beat whites until sif, 
Sowy adding 1 fosp sugar Beat egg yoks 
unti you see foam and odd 4 ban sugar 

2 Heat mak to he baling point and incorporate, 
egg whites one spoon at a me. Cook over 
low heat for a minute o two. 

З String constantly, sowy add egg yolks fo he 
misure and remove from heat. Add salt, 
ania. brondy and rum. 

4 Fit iorge gloss wit the eggnog and top with 
whipped cream. 

This quor laced eggnog is a Creole D 

чөкө drink Bonne Année! 


FRENCH APERITIF (ZEPHYR) 
+ М» and serve over crushed ice. An old-time 
оргии foris a favorite of New Orleanians, 


GIN FIZZ 
200 ee ee 
crushed ice and shake steadily 
thea i e loe Son 
into о gloss and drink. 


Or RUN PUNCH. 


Tater | ay ow a 
сен 
2355059 
fey 
|HOME NeW ORLEANS SME 
“go ш e 
I rer tes a Rim 
ГС 


2 oz канс 
Dash of light cream 
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КАНША AND CREAM 
1 Pour Kalua over ice. Add а dash of light 
cream and sii КУМУ 


KIR 
F 
VARIATION KIR ROYALE Some as above, sub- 
sttuting champagne for the white wine. 


MOCHA PUNCH 

1. Drip me coffee and refrigerate. 

2. Aust before serving whip he cream and add 
ho sugar and мала 

З Put ice cream in а punch bow, add he 
coffee and sweetened whipped cream 
Genty mix and dran grated chocolate. 
n top Serves about 50 

Great tor a coffes party or a brunch 

* Soo inci 


ОЈЕМ COCKTAIL 

^. Mox and serve over crushed ice. A popular 
brunch cocidall with о distinctive MH 
taste. 

ТР Peychaud'’s bitters has been com- 

pounded and bored in New Orleans since 

the 1800's Substitute bitters will nof give Ihe. 

same aromatic cocktail. 


OLD FASHIONED 

^. Mudde sugar in water in bottom of an oid- 
fashioned glass, unt dissolved. 

2 Add 1 or 2 dashes of Angostura bitters, 
bourbon or rye and several ice cubes. Str, 
‘and garnish with a maraschino 
о sice of orange. 

This amk was originally a rye drink. but is now 

made more often wih bourbon. This drink is a. 

good bif stonger топ those usualy served 

in bons So dink it slowly. 


PARTY DAIGUIRIS 

1 Bend al ingredients ond freeze for about 
s hour. 

2 30 minutes before serving, remove from 
еен and pour nio champagne glasses- 

VARIATION: PARTY PEACH 

‘Substitute 10-ог frozen peaches for one can. 

of iemonade Of course fresh peoches would 

be even taster. Serves about 20. 

VARIATION. PARTY WHISKEY SOURS 

‘Supstitite bourbon for the rum. 

TP fyou are serang punch, Bloody Marys or 

ours in a large bow. pour water in a. 

plain or fancy ring mold and put some lemon. 

scs in the water опа freeze. Float in your 

punch instead of wing a block of ica. 


PLANTER'S PUNCH. 

1. Place tult juices ond 2 ounces of me rum in. 
о toi gias filed wih crushed ice. Sir until 
gast is кове. 

2 Add 1 az rum and юш. 

З Gornist with trut Serve with a straw. 


SANGRIA 


Sri үл enter жуун cti 


| SAZARAC 
dee Tori bouton ona t i a er 
EET Vno be oca see wel. 
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1 oz. vodia 

ide ge 
Dash diy vermouth 
Olives or lemon peel 


м 

1 (6-02) can frozen 
lemonade 

Mint sprigs 


SOUTHERN MILK PUNCH 

4. Put ой ingredients, except nuimeg. info a 
blander or mirer ond bierdi uni very 
Serve from a pitcher and sprinlle the Юр of 
each dirk wih nutmeg. Serves sh. 


SPECIAL MARTINI 

1. Pour over a few ice cubes in an old- 
fashioned gloss, str, add two olives and/or 
амы! of lemon and drink carefully! 


‘SPICED ICED TEA 

4. Boll one quart of water with cloves and cin- 
ramon together for 5 o 7 minutes. Add the 
dea bags, remove from heat Cover and cool. 

2. Add remaining water, sugar. orange Julce 
and lemonade and mix together, Pour into 
[pitchers of jors ond odd mint sprigs. 

3. земе ice cold over cracked ice. Makes 
free quor. 


Equol parts dry white wine. 
апа club soda 
Lime sliced thinly 


7L les 


WHISKEY SOUR 

1. Dissolve the sugar in lemon juice and bitters. 
Add bourbon. Pour into а shaker filed with 
chipped ice. Shake well and strain into а 
long stem glass. Garnish wih a cherry and 
orange sice If desired, 

Make а large batch of these smooth sours 

‘and serve from a pitcher. 


WINE SPRITZER 
1. Combine ord serve with a slice of Ime for 


garish @ 


SP mj. 


BRUNCH — In the bayou country, brunch is not just 
о combination of breakfast and lunch, ifs a way 
f Ме. A ritual that is practiced by the faithful in 
the restaurants and in the home! Now, in the 
restaurants. you would be likely to find your brunch 
тео! accompanied by jazz — a compatible 
twosome. At home, brunch is an increasingly 
popular way of entertaining friends in large or 
small groups. But, wherever there's a brunch. 
you're sure to find Bloody Marys or a milk punch 


beignets or biscuits. And the 
about brunch "foods" is that they laste even 
better for dinner, 


i 
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APPLE BRAN MUFFINS 

1 Preheat oven to 400 degrees and grease 
matin ina 

2 hh smal bow. combine the mili. egg. oil 
ondhoney 

3 т а large bowl mir the remaining Inga- 
erts. siring 90 the apples are coated and 
any lump of sugar are broken up. 

4. Combine lud and dry ingredients ond mix, 
Just until moistened. Do nof over-mis 

БАА 10-12 greased muffin cups and bake 
15 minutes. 


BANANA NUT BREAD/MUFFINS 

1. Preheat oven 350 degrees. 

2 Inailange bow! cream butter and shortening. 
оза sugar and vanilia сіне at a fme while 
string. Add eggs one at atime. 

3 SA four sot and soda. 

4 Combine mik and mashed bananas. Add 
Tout mitre alternately with banana тїк 
толе Io the shortening and sugar. When. 
dl ingredients are well combined, add nuls. 

5 Grease two loaf рога. and bake for about 
‘phous oF unti bread pulis away rom pon. 
If preferred you can bake the bread in 
buttered muffin tins, The baking tme will 

епі bread or muffins tom pons. 
co 


oe 


BASIC ALL-PURPOSE CREPE 
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BLUEBERRY MUFFINS 

4 Preheat oven to 400 degrees, 

2 Combine бол. sugar, baking powder and 
кя. 

3 n олобу Бом. combine eggs. ої ond тік 
ола str into dry ingredients unt just moist. 
Rotter wil be lumpy. do not у Ю make it 
moo 

а Gerty tod berries into batter and spoon 
ito greased muffin tins % ful 

5 Bake for 20:30 minutes Makes 2-3 dozan 
mute 

TP: Muffins wil bo easier to remove if alowed 

fo remain in the tins for a few minutes. 

То reheat muffins. wrap loosely in Юй and. 

heat 5 minutes in preheated 450 degree, 


oven 


BLUEBERRY/ORANGE BREAD 

1. Preheat oven 325 degrees. 

2 Melt bufer in boling water in small bow. 

3 Add |p cup orange juice and 3 tablespoons 
orange tind. 

4 Beat eggs м sugar unti light and uny. 
Ааа stad dry ingredients alternately with 
orange juice, beating until smooth. 

5 fold in beries опа boke in greosed 9 x 5" 
oof pan at 325 degrees for 1 hour and 10 


minutes. 
6 Tum out on rack or ray Combine the honey. 
ا‎ Moe ond 0 


gem 
Dates, raisins and nuts, 
optional 


lı tsp. nutmeg 

û вр. cinnamon. 

^ tsp. vanilo 
Ontor tying 


BRAN MUFFINS 

4 Preheat oven fo 375 degrees 

2 Combine water and oll 

3 Combine soda, four and зой and mix with 
ol ond water 

а Ада remaining ingredients and st just unti 
moist 

5 Roke in greased muffin fins for 20 minutes. 

Makes about 24 muffins. This will keep in the 

refrigerator for 2 weeks. 


"CALAS TOUT CHAUD" 
1. Dissolve yeast in f cup warm water and mix. 
wif cooled ice Alow!o satin a warm ploca 
tor 5or 6 hours or overnight 
2 Beat into the mature. the eggs, four, sugar 
so numeg. cinnamon, and vanilla. You 
wont а thick batter Let this mixture sit for 
20.20 minutos 
3. Heat ой for frying and crop batter from а. 
large spoon into hot fat and press down with 
back of the spoon fo make a round cake if 
desired, Fry until golden, making sure you 
‘dont cram too many in the skillet at once, 
Remove with slotied spoon and drain. 
Sprinkle he rice cakes wih confectioners sugar 
and ео! Immediately Try some Louisiana cane 
yup with hese goodies. 
Calas is an old-time New Orleans speciali. 
In plain English, calas is a fried rice cake. The 
merchants who sold them on the streets years 
одо used to yell “Colas Tout Chaud”, "ice 
cakes — ой hot” They eventually come io be 
known by that name. 


‘CARROT BREAD 


SO oer А Prepare pons. free 8" square pans. Cut | 

2% С. sugar waxed paper о fl in bottom ef pans Put he 

2 tsp. soda paper in the pons and then oil ће paper 

and up the sides of he pans.‏ لسا 

Mix ой dry ingredients together and hen‏ 2 و 

X C Menton ok add remaining ingredients. 

1 kp. vona ا‎ | 

1С chopped dates af 350 degrees for about one hour. 

28 hopped nas 4 Run a very hin knife around the sides of he 
Jena кагы brood оз soon as Ё comes out of he oven | 

Белин and hen mert f on а buflered plate, Ut 


pan slowly and remove waved paper. 
5 Cool completely. Cut into squares when 
completely cool 12-18 servings. | 


lj b. cranberries (CRANBERRY FRUIT BREAD 
(C chopped almonds or 1 Preheat oven to 350 degrees. 

2. Roughly chop the cranberries and the nuts. 
E eu Pu сї a bow and coat wilh 1 cup flou 
ee 3 Sft together. 8 cups flout sugar. baking 
3 бэр boking powder powder ond sait. 

2 hp sat 4 Beat together eggs. mik ond melted butler 
202. ‘and e add flour mixture. Siir in the 
et ‘fut and nuts. Divide batter among hies 


greased со! pans. Bake for about 1 hour. 


DUTCH BABIES 
Pon Size Butter 
23q T 
заа. 5c 
ааа ъс. 
4-5 qt 4c 


E 
: H 
H 
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1. Pul butter in pan and set in 425 degree oven to melt 
2. Put eggs in blender at high speed 1 minute. Gradually pour in mik. slowly add 


flour and blend 30 seconds 


3, Pour batter into hot melted butler and retum fo oven 20-25 minutes, 
Dust with ground nutmeg If desired and any of the following toppings powdered 
Sugar wedges of lemon to squeeze, fresh fru hot fruit sour cream and syrup. 


FANCY BISCUITS 

1. Preheat oven fo 450 degrees, 

2. Dssolve yeast in wom water 

З Sf ой dy ingredients together info a large 
bow and cut in de shortening uni he mi- 
ће в те teure of coarse meal 

4 Pour yeas! info buttermilk and add fo the 
dry ingrectonts. Str quickly just until every- 
thing sticks together. 

5. Росе dough on a lightly floured surface and 
ineod for about 1 minute, then roll ће 
ough cut © ll ог l4 Inch thickness and cut 
with a biscuit cutter 

& Bake оп on ungreased соске sheet about 
42-15 minos. 

eS FOR BSCUITS 
1. When recipe со for shortening. use half 
Crisco and half butter or margarine. 

II. When baking, place biscuits 1 inch apart. 
for crusty sides and close together for 
biscuits with sof sides 

Il Vary your biscuits Add cheese fo the 
biscuit dough. or chopped green onions 
or chives sauféed in а Ите butter. 


JALAPEÑO CORNBREAD 


A eT 1 Preheat oven o 350 degrees 
1 C sour croom 2 Combine ой ingredients ond mix wel 
Бог. con cream sve 3 Pour inio a hol well greased iron slit 
now on 4 Boke 45 minutes fo ! hour 
4 C com meal заь 
3 пр baking powder 
1 Барой 
2 Jalapeño peppers 
chopped = seeds 
removed 
2 tbsp. chopped green 
pepper 
2 tbsp. chopped parsley 
* C. grated cheddor 
choose 


MARKET BEIGNETS 


1 In an enameled pot, heat milk. Combine. 
shortening and sugar in a bowl and odd 
milk ar unti all в melted. When cooled, 
ada yeas! and dissolve. 

2 Эп in flour, satt. nutmeg ond add about half 
юе milk misure. Mix until smooth and add 
the egg. beat well Add the remaining flour 
туге and stir until all is smooth. Cover wilh 
о dame towel and allow to rise — about 
5 or 6 hours or refrigerate overnight. 

З Ра dough опю a floured surface and roll 
олю abou thickness. ОЛ уно 2 or inch 
‘squares and lel them sand for about 20 


4 Heat oll n the skillet ~ 1 to 2inches deep — 


 goiden brown, remove with а siotied : n 
nio paper towels to blot excess ol. D 
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PAN PERDU - LOST BREAD 
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PECAN SWEETS 


Crust: 4. Preheat oven to 350 degrees, 

% C. confectioners sugar 2 Grease a 9" x 12" baking pan. in a large. 
20 flour bow sf in sugar and flour together. Cul in 
oed he butter unti fine crumbs are formed Pat 
10 tbsp. " du pan and bake for about 20 minutes, 
% C, dark Karo syrup. Remove 

3 tbsp. heavy cream 3. Combine buffer. syrup. cream and sugar 
lë С. brown sugar Sir in pecans and spread over the crust 

3% С. coarsely chopped Bake in the oven for about 25 more minutes. 
nm ‘Completely cool before serving, Makes 30 
F ө reh, luscious squares hot wil sola he 


“yweet-footh” addict. For the "choclaholics" 
ty brushing he top with a thin layer of melted. 
chocolate. 


PLAIN BISCUITS 

1. Preheat oven to 450 degrees. 

2. Sft dry ngrectents inlo а bow. 

3. Win 2 inves, cul in he shortening until he 
midure resembles coarse meal. 

А Add he mik ond str quicky nil he midure 
corres away from the sides of Ine bowl. 

5 Place he dough on а floured surface, knead 
' minute опа roll out to а thickness of 
№ or 14 inch for thicker biscuits. 

û Cut wih а biscut cuttet, росе on оп un- 
greased cookie sheet and boke 10-15 
mines until lightly browned. Makes 18-24 
wondt 


PLANTATION BREAD 


5 G: Pioneer bici mic 4. Into a large bow. sif the biscuit mix. sugar 
4 bsp sugar andsat. 
Mm 2. Scfien те yeast in the warm mik. 

З Beat egos thorough wih cream of torlar, 
2С. warm mik not hot 4 Combine mik and eggs ond рол into dry 
pix ingredients Str unti well mized 


5 Set aside in warm place — best around 80 
degrees — covered win a damp dish towel 
x plastic wrap 

û When double In buk sir down and fit 2 
x4" oled loat pans about haf way. 

7, Again allow mitur lo double f size before 
baking at 350 degrees about 20 minutes. 
Bost served hot. bul may be reheated. Tis 
bread freezes well Thaw completely before 

reheating 


QUICK DINNER ROLLS 

1 Preheat oven to 350 degrees. 

2 Combine oil. sugar ond salt and heat 
sightly — 120-130 degrees, Pour this over 
те yeast 

3. Add flour and mix well, 

4. Place the dough on a heavily flouted sur- 
tace. Sprinkle more fiour on top of dough 
‘and roll out wih floured roling pin. 

5 Cut rounds wih соойе cutter and brush VIN 
melted butter Fold in hoi. | 

û Place on cookie sheet and allow to rss for 
4 hour in a very warm place. not ina doft. 

7. Bake for 45-20 minutes, unti golden trown. 
Mikes 18-24 rols. 

VARIATIONS: SEASONED DINNER ROLLS 

4. Sauté № сир finely chopped greer onion. 
in ате butter and aad to batter, 

2 Ack cups fo bate 
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SOUR CREAM COFFEE CAKE 

1 Cream butter and sugar until light and fluffy. 
Add eggs and vanilla and beat thoroughly. 
ift baking powder soda, nutmeg and salt 
оту, add wih sour cream to egg mbture. 
in ficis aherrately beating unti smooth after 
onen 

2 Pour hat of batler into 9 x 13" pon. Sprinkle 
wit 1 of орото Cover wih remaining 
‘baer then remaining topping. May be 
Covered ond chilled in refrigerator а few 
hous or overnight. Bake in a pre-heated 
350 degree oven tor 40-50 minutes. 


VARIETY FRUIT BREAD 

^ Preheat oven lo 350 degrees. 

2 Boll trut gently in water te cover for 10 
minutos. Cool drain and chop coarsely. 

3 Creom butter and sugor, then add eggs 
atemately wit he juice, 

4 Add ali ry ingredients. А 


5 Foldin trat, nuts ond rind — 

6 Une your loaf pan — ox pans 

the sue — with greased fol. Fil pans За full 
Boke for 1 hour, 10 minutes lo 4 
Freezes well 
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WHIPPED CREAM BISCUITS 

1. Preheat oven to 450 degrees, 

2. Combine dry ingredients 

3. Using a fork, fold the whipped cream lightly 
into the dry Ingredients. 

4. Place the dough on a lightly floured surface, 
knead for a hall minute and roll out юа 
thickness of one-quarter inch. 

5. Qut wif a biscuit cutter, place on ungreased 
cookie sheet and bake 10-42 minutes. 
Makes about 18 biscuits. 


CREOLE EGGS 

1. Sauté onions, green pepper, celery, garlic 
and parsley in butter until tender 

2. Stir in tomatoes. chill powder. salt ond 
pepper and simmer, covered for about 40 
minutes. 

3. Combine tomato mixture, white sauce and 
eggs. Mix well. Spoon into lightly greased 
1wo-quarl casserole. 

4. Combine bread crumbs ond cheese ond 
sprinkle on top. Bake at 350 degrees for 20 
Or 30 minutes, until very hot. Serve over slices 
of cornbread, Serves 10-12. 

* See Index 


1 unbaked 9-10 in. ple shell 

1 pkg. frozen chopped 
spinach 

^ pkg. frozen artichoke: 
hears 

Jj C Mornay souce* 

6 eggs 
Зо! and pepper. to taste 
Hollandaise sauce” 


EGGS HUSSARDE 

1. Assemble each portion as follows: 
^ Engish muffin, topped with 1 or 2 slices of 
hom and a slice of tomato Pour Marchand 
се vn sauce over this hen put 2 poached 
egg alop то! Finish with Hollandaise over 
il Delicious. 

"See Index 


EGGS SARDOU PIE 

1 Preheat oven to 375 degrees, 

2. Cock spinach and artichoke hearts accord- 
irg © package drectont. drain well and 
combine with Mornay sauce. Season with 
зой and pepper 

3. Росе spinach mature in pie shell and put 
In oven. Bake 50 minutes. 

4 Remove ре from oven when done. ond 
meia 6 wats in he pie with a wooden spoon. 
Sot aside and keep warm, 

5 Poach 6 eggs and place in the wells on top 
of the ple, Serve topped with Hollandaise 
sauce. 

Sones 6 

* Soo Index. 
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OMELETTES. 

1. Мей butter in an omelette pan over medium 
heat 

2. Combine eggs. salt and pepper and add 
o the butter, When eggs have started cook- 
Ing on the bottom, a few seconds, И! the 
‘omelette o litte so that the extra liquid can 
flow onto the bottom of the pan. 

3. Fold the omelette in half. tum on to а plate 
and serve sprinkled with a little parsley. 

“See Index 

TIP. Experiment with sauces poured over 

your omelettes. Try hollandaise, choron or 

bérnaise* 


PLANTATION EGGS 

1. Fry bacon until crisp, remove from skillet and 
sauté the ham in the bacon grease very 
Quickly. 


2. Discard grease and set bacon and ham in 
the bottom of a lightly greased shallow 
casserole dish. 

3. Make a cream sauce by melting Ine butter 
‘over medium heat, adding the green onions. 
«and flour, stirring well and then adding he 
half and half siowy. Cook until fairly thick. 

4 Add the cheese, salt and pepper to taste to 
the cream sauce and set the sauce aside. 

5. Season eggs with salt. pepper and Tabasco: 
Gnd scramble just slightly in a iie buter. 
This should be quile soft — just barely cookect 

6. Place the eggs on Юр of the ham and then. 


from the refrigerator 
baking at 275 to 300 degrees, until very hot. 


E 


QUICHE 

^. reheat oven to 350 degrees. 

2 Place cheeses and onions in crust 

3 Combine all cher Ingredients and od 
ovat he cheese 

4 Boke opcrorimotely 45 minutes fo 1 hour 
unti a knfe inserted in center of custard 
‘comes ouf clean. 

SUGGESTED LUNGS FOR QUICHE 

Chopped cooked ham, bacon. shrimp. 

Crawfish or crabmeat, raw or drained cooked 

vegetables or drained soutéed mushrooms. 


BARBEQUED BEEF 

1. Soaion mest and Эл! wih four Heat ой and 
brown meat well on both skies Remove and 
sot auo. 

2 Add extra margarine and stir in onion. 
pepper. celery and garlic. Str well and cook 
Until us brown. Add tomato paste and "tly 
down" — about 10-20 minutes ond stir 
constantly. 

3 Add tomatoes ices and water Blend well 
odd meat. crumble bone then reduce: 
heat and simmer covered for about 2 hours, 


4 or S skewers, 610 8 in. long 
2 bbs chicken livers 


% 0 ' C. Madeira wine 
"Water 


Parsiey, chopped 
Buttered toast, optional 


BAYOU BREAKFAST CASSEROLE 

1. Preheat oven to 350 degrees and grease 
09x 13" pan 

2. Make layers in pan as follows: bread. then 
sausage, then cheese and repeat 

3. Combine eggs, half and half, зой, pepper. 
Tabasco ond dry mustard and pour over 
at 

4 Bake about 45 minutes at 350 degrees. 

May be prepared а day ahead Remove trom 

refrigerator 30 minutes before baking 


CHICKEN LIVERS EN BROCHETTE 

1. Wash and drain livers well. Cook bacon 
until half done. Cut into pieces. Alternate on 
skewers the bacon pieces and the livers — 
with bacon at each end. 

2. Spread the flour out on waxed paper Season 
the skewered liver and roll in the flour to 
completely coat the livers, 

3 In о large. heaw skillet melt 3, of the mar- 
gorine. When hot, put livers in зей and 
соок on top of the stove until a good. brown 
crust is formed. (Chicken livers do not take 
long to cook.) Tum the livers over to cock on 
all sides. When done, remove to a small 


platter. 

4. Deglaze the pan by adding Madeira and 
then some water to make a light sauce. You 
have to judge the amount of water and wine. 
for yourself. Finish with a little more margarine. 
and sprinkle a le parsley in the sauce. 

5, Place a ресе of toast on each plate or a. 
platter, side livers onto the toast and top. 
with sauce. Serve immediately. For 4 persons. 

A delicious dish. It you lke chicken livers. you - 

wil adore this — 


2 C. chicken or turkey stock 
1 envelope unfiavored 
gelatin 
2% C. diced cooked chicken 
Gr turkey 
% С. chopped celery 
2 green onions, chopped 
2 tbsp, parsley, chopped 
1h C. loasted sivered 
almonds 


2 hard-cooked eggs, 


CHICKEN LIVERS MADEIRA 

1 Sauté the ham and mushrooms in a Ме 
bufer and set aside. 

2 Sait and pepper the chicken livers and roll 
flour 

3 Heat butter and ой in skillet and sauté 
chicken Ivers um ighty browned, stirring 
constantly 

4. Add ham and mushrooms, stock, wine and 
parsley and simmer 1 or 2 minutos, 

Deiclous served over regular toast or toasted 

French bread Serves 4-6. 


CHICKEN OR TURKEY MOUSSE 

4. Soften gelatin in У cup of the stock Mean- 
whia. heat remaining tis cups stock and 
combina win gelatin тойи Str unii gelatin 
dissolves ond cool slighty. 

2. Addremaring ingredients, pour into a lightly 
ied two quar moid and retigerale unt set 
Serves 6-8 


COLD BAKED BRISKET 


4 brisket ^. Pace brisket in а roasting pon. uncovered, 
^ pkg. dry onion soup mix and cock 20 minutes on each side in с 
12-02. bome chili sauce 400 degree oven 

12-02, beer 


2. Combine other ingredients and pour over 
fe brisket Cover ond reduce oven tempera: 
ture fo 350 degrees Bake 1 hour. 

3. Turn meat and continue baking 4 hours 

Refrigerate overnight ісе brisket on a dago- 

nal for tenderest results 

Serve cold win Horseradish Mouse" or Sauce" 

"See Index. 


GRILLADES 

^. Tm excess fat from the meat and cut into 
serving pieces. Season the meat with salt, 
pepper and дос sait and pound lo double: 
1s ste Dust he meat with some of he flout, 

2 Ina large, heavy Dufch-oven type pot. brown 
ihe meat wol in the bacon grease, Remove 
and set aside Add margarine and flour to 
make a dark brown roux. Stir constantly to. 
keep from burning. 

З Add onions, celery, peppers, green onions 
ола garlic (you might want a Ме more 
margarine] Sauté uni soft and brown about 
5.7 minutes. Add tomato paste and "fry 
down”. stirring constantly. to darken the: 
paste Add tomatoes, cook 3 minutes. 

4 Groduoly odd liquid and mix well To darken 
‘osc Kiichen Bouquet, Add the boyeat and 
check for зой and pepper Add Worcester 
shite, labaco and sugar Reduce heat lo a 
түтөм. cover. and cock for about оп hour. 
unti tender Add etra stock or water if grow. 
воо thick Sit in he parsley at the lost 


n 


| 
р 


i 
i 


С. stock or water. 
C. red wine. 


i 
i 


8 fo 10 medium sized pork 
chops 
6 tbsp. flour 
Sat. pepper, Season All, 
gari зо! o taste 
4-6 ben margarine 
1 lg. onion, sliced thinly 
2 cloves garlic, minced 
3 C. chicken stock or water 
Kitchen Bouquet 


2 sprigs parsiey 


SMOTHERED PORK CHOPS 

IN ONION GRAVY 

+ Sacson the pork chops and dust with flour = 
bout 4 tbsp In о heow skillet, тей about 
2 tp of margarine ard brown the chops 
well Take them out and set aside. 

2 Add rest of the margarine pius the onions 
Ond cook tor 3-4 minutes wih heat lowered. 
Acid the rest cf he ол lo make a brown roux 
and str constantly so as not fo burn, 

З Аза garic and gradually odd the stock and 
5r well Pul about 1 зр of Kitchen Bouquet 
о darken he gravy and putthe chops back 
in тө pot. cover and simmer for about an 
hour string occasional You might have to 
add а ifie more water if gravy gets оо thick. 

Serve with hot gris and lange biscuits covered 

in onicn graw: “That's real есйп. 


SMOKED TURKEY 


The nigh! before cooking. put 4 or 5 hickory 
sticks o sook in water. 


Start the fre, in the smoking pon. with 10 lbs, of 
charcoal. Wash wel one 12-15 Ib. turkey. Dry 
ола rub inside and out with sat and block 
pepper. 


Wren fre coals ore ready: put he wet hickory 


sticks in the fre. fil he water pan ond place on 
‘Coals Put the turkey on ^e upper grill and put 
тека on ihe smoker, M 
Leave he turkey in he smoker for about 2 hours, 
unti nere is no more smoke. Ы 
| Remove the turkey trom the smoker and p 


Pineapple rings 
Cherries, optional 


SOUTHERN BAKED HAM 

1 Preheat oven to 350 degrees 

2. Peel skin and trim excess fot off ham, Score 
remaining fat info o geometric pattem and 
sud win coves 

З Росе ham in boking pan ond bale for 
about 45 minutes. Remove excess fat from 
the pon 

А Combine sugar, mustard, juice ond sherry 
Four over ham and bake for another 45 
minutes, basting benen, Remove ham fo. 
о їотде plotter and decorate wih pineapple 
rings chached to ham with toothpicks. Finish 
cot with cherries for a festive touch Skim fat 

im the pan juices ond pour inlo о "grow 
bow" to accompany ham. 

Hot musta в marvelous with ham whether it's 

served at brunch, a сосмой buffet or jus! O 

togda family dinner 

TP Remember that the pues for util: 

ing left-over hom ore infinite! But don't forgot 

thot you соп або use the bone and all the 

scraps” to flavor many other dishes — red 

ean зрі? poa soup, smothered cabbage. 

soup ch = just fo nome а few Ham 

bones and “scraps” con be frozen, 


TURKEY HASH 

1. Brown flour in butter over medium heat. 

2. Add onions. celery and parsley опа cook 
Бол 10 minutes. 

З Add turkey stock and simmer about j hour. 

4. Add turkey and mushrooms and cook 
nother 20 minutes. 

Thin gravy with stock if necessary. Serves 6-8. 

Serve with boked grits" 

"See index 


TURKEY POULETTE 

1. Matthe bue in a saucepon and add fiour. 
S стз bland unti smooth Add the cream to. 
molas fe sauce Saft pepper and Tabasco 
Yo orte and man add a dash of nutmeg. 

2 Ол о кде oven proof platter (or individuel 
ene] place toast then strips of bacon, hen 
e furiam oF chicken. Cover with he cream 
Жэ. prinia wih cheese and boke in he 
ven or under Me broler until golden brown. 
Serves 4 

Fev sormpled n New Orleans at fne old Roos- 

ve Hotel (he Farmoni) Ths dish в a worderul 

WO% Vo \ййгө leftovers in on elegant manner. 


COLD SHRIMP SALAD 

+ Mix shrimp and enough of ihe mayonnaise 
1 hold hem together Add lemon juice, salt 
pooper Tabasco, Worcestershire. he celery. 
orien ond parsley and the well-drained 
capers so desired. Mix welt Serves 6-8. 


OF you con serve the salad on а platter over 
moe юбисез and gamishes of tomato and 
00s Top the salad with Me remaining 
ene 

1 uang thas salad fer enteroining at brunch. 
Jy wih û baked hom and het Dacus. 

"Soo indat. 
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PIPERADE 
8-12 slices of ham sautéed 1. Sauté the onions. green pepper ond garlic 


Quickly or an equivalent Slowly in the olive oi unti they are tender 
‘amount of bocon, Do not brown. 
Degli 2. Add the chopped tomatoes, salt and 
46 C. chopped onion pepper and simmer until most of the juice 
d green onions, chopped from the tomatoes has cooked out. This may 
% C. chopped green. be done aheod and set aside. 


pepper 3. When ready to serve, combine the eggs and 
parsley and scramble in the butter. just until 
chopped Soft, Serve over the ham or bacon, topped 
Son. pepper and with the Pipérade Sauce and the Choon 
cayenne, to taste Souce. if h 

“See Index. 


QUICK, EASY BRUNCH COURSE 

Place pieces of Бићегеа toast (French bread: 
is best!) — on a baking sheet. Top each piece 
of toast with 4 ог 5 asparagus, canned or 
cooked fresh or frozen. Slice hard boiled egg 
on top of the asparagus and cover all with a 
generous quantity of Mornay Sauce.” Boke at 
350 degrees for 20-30 minutes, until piping hot. 
* See Index. 


TIP: AMBROSIA 

For a very traditional Southern dessert. com- 
bine orange slices apple slices and grated 
coconut. Banana slices may ово be used. 
but must be added at the last to prevent 
discoloration. Pour a little fruit juice over all 
_ and sprinkle with о те sugar. Volo! — 


BAKED APPLES WITH PECANS 

* Preheat oven to 360 degrees. 

2 Wash and core apples without culling 
‘rough the wen Pare the upper fourth of 
each oppie Tim the bottom so f wil rest 
evenly n re pan 

3. a bow mix buter. sugar. pecans, lemon 
juice, cinnamon and sat You might want lo 
add a Ине water tothe nue Му well 

4. Pace apples n a wel-bufiered baking pan 
ола fll each center win nut miture. Bake 
саол 45 minutes The tme depends on the 
эге of the apple and the oven Test for 
“doreress wih a stow Serves 6. 

You igh! ove to ty some rich cream or Crême 

fraiche poured over your baked apple Used 

аза dessert y Creme Anglaise Soup. 

VARIATION Leave out the pecans You con 

add ranis for a change. serve with ham. 


BAKED BANANAS AND ORANGE SLICES 

1. Preheat oven o 325 degrees 

2. Peel quarter and split bananas or plan- 
fans placing soif side up in a shallow, 
butered casserole dish Lay orange slices 
over nem Layer to double recipe, 

3. Cover т wih о hin layer of sugar, dol 
wit butter sprinkle a lite salt over all ond 
bake for 30-35 minutes 


TP You con cook bananas cn. 
nane butter win 1 
Juice ond rum. f you Ме. Jon 


EJ 
+ 


46 oF 17-02. can of drained, 
sliced peaches, pears, 


BAKED CURRIED FRUIT 

1. Place the frult in a buffered baking dish and 
Sprinkle with lemon juice, then sprinkle with 
macaroons. 

2. Combine brown sugar and curry and sprinkle 
this over. 

3, Sprinkle the almonds on next and then com- 
bine the butter and liquor and pour over all. 

4 Bake at 350 degrees for 30 minutes. 
Serves 18-20. 

This may be layered, or made in wo separate 

dishos. 


BANANA FRITTERS. 

^. Mix dry ingredients well and combine with 
bananas. 

2. Drop by heaping tablespoons onto a plate. 
containing more graham cracker crumbs. 
Dust thoroughly with crumbs. 

3. Fry in about 2-3 inches hot grease until 
golden brown. Drain on paper towels. Serve: 
hot. 


Delicious "as is" ог rolled in powdered sugar Ё 
EC 


CRAYFISH CREPE FILLING 

1. Met butter — you may wont more, crayfish 
соп кже о Jot of butler and о lot of гей 
pepper — and cook green onions n a large 
soucepan unti tender. not browned. Add 
mushrooms and cock unti willed. 

2 Add crayfish tais ond soulé unti healed 
Through Pour on brandy and le! it flame, 

3. Sowy add cream and blend ingredients 
Ming oa boil Remove from fle and season 
wi soit pepper and plenty of red pepper. 
Sprride parsley for color. 

4 Fil cêpes' and мск edges, Drizzle a ifie 
sauce over the tops — maybe even some. 
Parmesan cheese — ond heat п oven about 
15:20 minutes Fils about 12-16 crèpes, 

"Soo index. 

VARIATION SEAFOODS CREPE FILLINGS 

Эмтр ina Mornay Sauce or a combination. 

o seatoods т a cream sauce is delicious. 

in crépos. 

* Soe Index 


TROPICAL BANANA FRITTERS 

1. Cutbaranos ric 1-incb rounds In a covered. 
bow. soak for about 1 hour n mH of he 
Jum lemon juice and salt 

2. Spread flour on waxed paper Make he 
egg wash" of eggs and тїї. Roll oul he 
cereal coarse crumbs and той bananas 
{fs in бол. hen dip in egg wash ond finally 
in he crumbs um well coated. A messy 
process. but remember that good eating 
doesnt come so, 


SAUCES — There is nothing difficult in making 
sauces .. only the beauty of adding a distin- 
guished compliment fo your cooking, The sauces 
in Bayou Banquet* will odd interest to simple 
foods and leftovers. Try them and then experi- 
meni wilh them; add your own individual touches 
fo create а new sensation. But a word of caution 
sauces should be used sparingly and limited to 
‘one a meal! 


‘STOCKS TO SOUPS AND GUMBOS — From simply 
and easily prepared stocks come the hearty, 


BASIC CREOLE ROUX 

1. Heat Ihe ot in а песму — preferably a cost- 
iron pot and odd flour 

2 Reduce to medium heat and fir oe 
ously until mire turns a good brown color. 
Careful not to over-brown the roux or you will 
have a bittor taste. Be sure fo break up ће 
flour granules well A wooden spoon is eoet- 
lent for stirring 

This brown roux can be kept in the refrigerator 

în а covered container, ready for use in 

Qumbos or томе. 

The white roux is made with the combination of 

ой or butter and flout but not allowing fo brown. 

Wis used оз a base for many cream sauces. 

White roux is used for bescharnel sauces. 


BASIC BEEF STOCK 

1. Boll up meat and bones In water tor 40 
minutes; skim off the foam that comes to the. 
top. Reduce heat and simmer one hour 
Add remaining ingredients and cock two 
hours. Strain. Makes 2 quarts, Meat can be 
used for other dishes Can be frozen. 

Brown Stock Brown halt of the beef in short- 

ening and follow above recipe. Any beet or 

veal bones or scraps can be used for stock. 

Substitute месі or ham bones for a lighter stock. 


4 clove garlic 
2 sp. soll 


BASIC CHICKEN STOCK 

^. Place chicken in а large pot, add water 
Bring lo а slow boll and skim top scum off 
каза Add remaining ingredients, cover and 
simmer gently about hon Sirain. Meot 
can be шеа in other dishes. 

Chicken stock can be made with chicken. 

necks and backs or left-over turkey carcass 

The secret fo the flavor is cooking it slowly, 

Chicken stock con be frozen. 


BASIC FISH STOCK OR FUMET 

This fumet. French for flavor, is a stock made 
from bones and trimmings of fish, equal quanti- 
зе: of salted water and white wine plus sliced 
‘onions. parsley. thyme. bayleaf and lemon 
juice. Fish stock is used in sauces and soups. 
TP. In making all stocks remember boil up all 
ingredients. uncovered, remove foam from 
top, cover and reduce heat fo simmer. 


BASIC SHRIMP OR CRAWFISH STOCK 
Boil shells of shrimp or crawfish in salted water, 
Reduce heat and odd onions, celery tops, 
pinch of thyme, bayleat, pepper and а half of 
demon. Cook slowly Strain well, An excellent 
base for soups and souces. 

ПР Fresh homemade stock is always the best 
when called for in any recipe, Ите work Is. 
required with the secret being т long, sow 
simmering. So while you are at it, make big 
pots of stocks ond freeze. 


BREAUX BRIDGE VEGETABLE SOUP 

1. Brown he soup meat in the Ой Pour off oil 

2. Add ail the other ingredients and bring fo a 
boil scoop any foam off the top. 

3 Lower heat to low-medium and cook for 
Shours 

Of course, the vegetables may be varied to 

your choice. Freezes well. Sorves & 


BROCCOLI POTAGE 

1. Cook broccoliin sailed water until just tender. 
sirain and reserve cooking water and few 
flowerets for garnish. 

2. Melt butter in saucepan. blend in flour and. 
stir until golden, not brown. Gradually odd 
liquid, 3 cups vegetable water ond stock 
Cook until smooth and add broccoli simmer 
for 30 minutes, covered. 

З. Put he modure in blender. food processor 
or purée It Beat egg yolks ond add cream, 


Add to soup and warm, careful not to boll 


CHILLED ALLIGATOR PEAR— 
AVOCADO—SOUP 

1. Put all ingredients except tomato in blender, 
2 Bend quickly on low speed. 

З Refrigerate for several hours. 

4 Serve cold with chopped tomato garnish, 
"See index. 


COLD PATIO SPINACH SOUP 

^. Cook spinach according Io directions on 
box ond drain. 

2 Sout onions in butter and add to spinach. 

3. Add stock, cream cheese, Tabasco. salt 
pepper and nutmeg fo spinach. 

4. Pure in blender at low speed. 

5. Refrigerate at ieost 6 hours and serve cold. 

Serves б. 


CREOLE GUMBO Z'HERBES 
5 different bunches greens 4. Wash greens thoroughly Remove stems and 
(e: tum. collard, any tough ports. 
mustard, parsley, 2. Pace the greens in alorge pot with sufficient 
Dean роц water fo cover, bring төт o а bol then 
4 Ib. pickled pork, cul up simmer gently unti greens are tender; 20-30 
into medium pieces minutes. Reserve liquor. 
4 tbsp. bacon grease 3 Brown pickled pork quickly in О slat, hon 
4 tbsp. flour reduce heat lo low. add а little water and 


1 medium onion, chopped simmer while greens are cooking. 
EG den pis, 4. Make a-brown roux of the flour and bacon 
4 cloves garlic, pressed grease, add onions and garlic and cook 
4 tosp. vinegar about 5 minutes. 
4 qt. liquor trom greens 5 Combine this with the greens, the vinegar 
4 C. chicken, turkey, beef ‘one quart of reserved liquor from the greens. 
eal S ond four cups stock. 
. росе this a litte at o time in the blender on 
low speed. 


7. Return to pot, odd salt. pepper and Tabasco: 
fo taste, add the pork and simmer 14-2 
hours. Serve alone or over rice. Serves 8. 

* See Index 


COURTYARD VICHYSSOISE 

1. Combine the potatoes. onions and stock 
опа соок until potatoes are tender. 

2. Place this in the blender, medium speed. 

3, Add whipping cream, salt. pepper and 
Tabasco and chil for several hours. 

Serve very cold, garnished with chopped. 

chives, Servos 8, 

* See index 


34 С. diced potatoes, 


peeled 

3 C. leeks or yellow onions, 
thinly sliced 

2 qf. chicken stock" 

46 ep whipping cteam. 
Salt and pepper to taste 


4% бар flour 
3 д. chicken stock” 
lh C. rice or dried pasta 
Pinch of saffron 


DUSON LEEK OR 

ONION AND POTATO SOUP 

1 Simmer leeks or onions in seasoned stock 
for about 15 minutes 

2 Add potatoes and cook unti fender. 

З Just before serving, and off the heal add 
whipping cream, parsley and butler. 

* See Index 


FARMER'S MARKET 

GREEN PEPPER/LEEK SOUP 

^. Sauté hom in ой unti lightly browned, Add 
‘onions and leeks ond sauté unti just tender. 
Add pepper and garlic and sauté about 10 
mines without browning. 

2. Add flour and соок for 3 minutes. Gradually 
Dou in chicken stock and bring to a boll 
Add rice or posta pius the satiron and 
а pinch of туте Cover and simmer 20 
minutes Serves 8-10. 

Ifyou want ko thicken his soup odd 4 egg yoks 

well beaten in f cup оће oll Tickle this mb- 

ure info he soup and slowly warm lo just below 
abel 

"See Index 
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FRENCH MARKET ONION SOUP 
5-6 С. onions, sliced thinly 1. Мей butter ond oll over low to medium heat 
Сена ond sauté onion slices spririded with a le 
2 sugor and salt. until onions are golden 
Sprinkling of зой and brown — sr constantly Do not scorch 
ques 2. Acid flour and stir well for 2-3 H 
2 Gt. very rich bee! stock, З Remove from heat and stir in the hot stock. 
Chicken and beet stock. 4 Add pepper and satt If necessary 
Combined, or beet 5. Return to heat and simmer 30 minutes por- 
асер foly Covered. Add wine at the end of this 
te. we cooking period, This much may be done 
Sol ond pepper to tasto луз 
Stivers of Swiss ог Gruyere 5 When ready lo serve. get soup very hot and 
Cheese odd cognac. 
Rounds of toasted and 7. Put slivers of cheese in the bottom of soup 
ench bread bowls or tureen and pour soup Over. 
ерем в Heap grated Parmesan with Swiss or Se 
ъс — onto bread rounds and fn on top of soup: 
9. Place under broller. in middle of oven and 
brown slightly. Serves 8. 
* See Index. 
GAZPACHO GALVEZ 


1. Place all vegetables and seasonings in 


Serve very cold. Place a dollop of sour cream. 
in each serving plus a sprinkling of chopped 
Jomatoes and cucumber. 


5 пре Creole tomatoes, 
peeled and cut up 

3 tbsp, meted butter. 

6 green onions, chopped 
fi 


ney 

4/5 С beet or chicken stock" 
3 sp, tresh an 

3 tbsp. flour 

2 tbsp. butter 

4p tbsp. sugar 
Satt, while pepper and. 
Jabosco* 


3-02, cream cheese, 
softened 


POTAGE CREME CHAMPIGNONS— 

CREAM OF MUSHROOM SOUP 

1. Mett butter and odd flour. Stir unt smooth. 
Add stock continue to sti, Gradually add 
mushrooms. parsley. lemon julce and cook 
10 minutos 

2 Аза cream and check the seasoning Heat, 
but do not bot Serves 68. 

* See index 


POTAGE CREME CREOLE TOMATOES— 

(CREAM OF TOMATO SOUP 

^. Matt butler. add onions and tomatoes and 
cook unti soft. Add stock. 2 tablespoons of 
dii and simmer, covered for 45 minutes Mix 
flour and melted buter lo make а smooth 
paste and add to soup. Stir wel. Add sugar, 
зоб pepper and Tabasco and remaining 
дї anc cook another 5 minutes 

2 Transfer soup in batches to the blender or 
оа processor and purée. Return to pot 
Toke one cup of purée and add cream 
‘choose and return to blender. Combine unti. 
smooth Mir ai together over medium heat 
unti hot and ready ю serve, = Croutons are 
delicious with tis dish. Serves 1-б. 

‘See Index. 

NP. To peel tomatoes easily, plunge them. 

nto rapidly boling water for a few seconds. 

Remove and peel 
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REFRESHING WATERCRESS SOUP 

1 Mett butter in heavy saucepan, add flour 
ond cook about 2-3 minutes. 

2 Add green onions and parsley and cook 
Sowy about 5-8 minutes. 

3 Sowy odd the chicken stock and then he 
watercress. Simmer for 10 minutes. 

А Af the soup in the blender, а Ме at а time- 
оп medium speed and then return fo the 
‘Seve on low heat Simmer 

5 Combine egg yolks and whipping cream 
n a bow and whisk to blend. 

& Add about о cup of the hol soup very 
grodualy to the egg mix a few drops at а 
Ime at fint then slowly odd 2 more cups of 
hot soup. Then combine this with what Is In 
the soup pot. 

7 Heat a minute or two, but do not simmer. 

8. Remove from heat and add 2 зр buffer. 

Serve hot or cold. gamithed wih chopped 

wolercress leaves, 

"See nde 


SOUPE A L'AUBERGINE— 
EGGPLANT SOUP 


1, Sanê bacon in butler unti crisp. Remove. 
bacon from the роп, leaving the rendered 
Aat. which you cock the onion until tender. 


SOUPE AUN CHOUK—CABBAGE 
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SOUPE AUX POS. 
МАРУ ЗАЛ PEA SOUP 
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2 tbsp. butter 
2 medium onions, finaly 


chopped 

2 canots, finely grated 

2 (16-02,) cans whole beets 
or 40 medium-sized tresh 


3 (bsp. lemon місе 
Soli while pepper, ond 
Tabasco" to юзе 

2 C. sour cream 
Fresh dii for отар 


4 cauliflower 
4% C. chicken stock” 
2.3 tbsp. flour 
% C. yellow onions, finely 
chopped 
N C. green onions, finaly 


chopped 

la C. celery, finely chopped 
^ pint halt and half, scolded 
Sah and white pepper. 
lo loste 
Tabasco," to toste 
Cheddar cheese 
Parmesan cheese 

3 tbsp. porsley, fney 
chopped 


SOUPE ROUGE—COLD BEET SOUP 

^. Meit butler and sauté onions and carrots 
unii soft Drain and chap the cooked beets. 
Addio midure along with sugar and chicken 
stock Cover and simmer for about 20-30 
minutes fuse the soup and add lemon 
Juice. soft. pepper, and Tabasco. Chill 

2. When ready lo serve, тік soup info the sour 
cream thoroughly, Sprinkle fresh dill to. 
 ornish. Serves 8-40. 


TECHE CAULIFLOWER SOUP 

1. Bol ne couifiower in ne stock until tender. 
Remove the сомоне cutit up and mash It 
with a fork Set this ond the stock aside. 

2 Mell bunet, add flour and cook over low lo 
medium heat 2-3 minutes. 

3 Add onions and celery and cock unti onions 
re soft 

4 Add chicken sock cou half and half, 
sall pepper and Tabasco, lo joste. 

5 When this is hot, odd cheddar cheese lo 
fase and а sprinkle of Parmesan cheese 
‘ond parsley Serve hot 

To sene cold place in blender on medium 

speed Refrigerate several hours, 

"See index. 


Cooked red beans* 

Milk 

Salt and pepper, fo taste 
Lemon slices, optional 
Parsley, chopped, optional 


4 onion. finely chopped 
Butler 
2 tbsp. flour 
23 С. vegelabies, sliced 


Parsley 
Fresh or dried horbs 
Grated orange o lemon. 
роо! or juice 


TRADITIONAL RED BEAN SOUP 

1 Place cold cooked red beans in blender. 
Reserve the meat fo eat as an accompani- 
meni, 

2 Add enough milk to achieve the desired 
consistency Blend until smooth 

2 Add satt and pecper if necessary 

Serve not, omen with lemon sices and 

chopped parsley. Cooked while beans may 

be substituted for the red. 

* See index 


VEGETABLE POTAGE 
You have fo decide what kind of soup you 
want. There are а lol of variables, all of which 
оге тед to what kind of vegetable or vege 
fables you are using. Some ore starchy ond. 
won! need a thickener. Some have enough 
flavor not to require a strong stock or extra 
herbs ола spices, 

1 Basically. you cook the onion ina litle buffer. 
nli tender. Sprinkle the onion with flour ond. 
continue cooking for about three minutes, 

2 Add а single vegetable ox a combination 
= your choice and str until well coated Add 
the stock Mat best blends with vegetable 
selection and bring to а boil. Add salt 
pepper Tabasco and purée in a blender or 
food processor. 

З Thin to taste with more stock. cream, or milk 
e wih herbs. add the peel and ice 
сі the end Experiment and come up with 
something interesting Make dol 


3 hard-boiled eggs siced 
1 lemon, sliced miny 
® зр sugor 


МОСК TURTLE SOUP 

4. Bown meat In shortening, odd onions ond 
cock оп low fre unfi tender Remove meat 
ond onions. Stir in flour and brown well. 
etum meat ond onions, add spices, stir in 
стосе and water (or stock] and simmer 
uncovered for 2%, hours. Add salt and 
pepper to tosto. 

2 fight betore serving. add sherry and garnish 
win egg and lemon slices Serves 8. 


BELLE CHASSE TURTLE SOUP 

1. Remove all sible, yellow fat from fure meat, 
boll meal iı water unti fender. Remove meat 
from stock and strain, Reserve meot and 
sock 

2 Moke brown roux wih oll and flour Cook 
‘down ond add celery, onions, pepper and 
garic. Cook down for about 15 minutes over 
tow fra. 

3 Groduatly add stock lo roux. Mx well and 
bring too boil Reduce heat and add maat. 
lemons, Worcestershire and bay leaves. 
Cover and simmer for about 4 hour 

4 Sait and pepper to taste. Garnish 


used аз a garnish for soups or in salads. 
oy did ео out nio half nof cis 


LA 


CAJUN OYSTER STEW 

1. in а киде deep iron pot, cook down celery. 
green onions and parsiey in butter until I 
jus кум o brown 

2 in a blender, blend 12 oysters with liquor for 
a few seconds and odd to pot. Cook for 10 
minutes. Add whole oysters and cook until 
edges begin to curi Don't overcook. 

З Heat mik in a separate pan and mix with ће 
other ingredients unti hot. Season to taste. 
‘Serves б. 

This delicious, old soup recipe. called stew by 

Loussianians, should be served immediately 

with hot French bread. 1 соп be frozen. 

А grandmother would have made It it she'd 

had a blender! 

` See index. 


CRAWFISH BISQUE 

1. Purge lve crawfish in water and rinse, Put craw- 
feh in boling. sated water for about 5-10 
minutes. Cool and pick crawfish, reserving 
heads ond shells. Вой heads and shells in 
З quarts water and lemon sice, strain and set 
water aside for stock. Divide crawfish meat 
in halt 

2. Saulé onions and celery in ой. Add butter, sfr 
in four to make a brown roux Stir in tomatoes, 
pase and garic to simmer for 15 minutes Add 
boy leaves, basi, parsley and stock Cover 
and simmer for 1 hour Add % of crawfish meat 
10 cook for 15 minutes, Add remaining Ingre- 
denis and cook unti bisque is consistency of 
thick cream, 

3. Chop onion, goric ond parsley and soften in 
‘butter. Add crawfish meat and continue fo 
cook over low heat. Add bread crumbs, egg 
ола thyme. Cook for about 10 minutes. Sait 
ond pepper lo dens Stuff heads ond dol with 
butter; boke in 400° oven until brown (about 
10-15 minutes). 

4 Росе stuffed heads in a large tureen and. 


pour hot bisque over them. Serve with French 
bread anda solod. Serves 6-8. 


ESPLANADE ARTICHOKE 

AND OYSTER SOUP 

1. Make a dark brown roux by browning the 
four in e butter over medium heat. string 
constantly. 


4 Add the lemon juice and cook 5-8 minutes. 
5. Add the һай and half. Tabasco. salt and 

Pepper to taste, Heat 3-5 minutes. Serves 8. 
* See index. 


31b tish filets (use 2.3. 
diferent kinds of fsh: trout, 
catfish, redfish, red 


Зо! and pepper lo taste 
42%. sheltish, peeled 


GULF COAST BOUILLABAISSE 

£ Reheat oven 350° 

2 Sait and pepper fish files опа rub them 
with lemon juice ond ole ой 

3, Boke the fish at 380° for 20 minutes and зө! 
озде. 

4 Sauté the onions, celery, parsley and garlic 
in he Бите ord olive ol aver medium heat 
к 5-8 minutes 

5, Аза тө four and cook another 5 minutes 

6 Аза the socks, all he seasonings (ff your 
Sock hos been made wih thyme. cloves or 
alspics. omit these ingredients from the Ist) 
ага the tomatoes. and potatoes, 

7 Bing тв 1o a boll ога then allow 1o simmer 
tor 20 minos 

„ Аза fne ele and cook 5 more minutes. 

9 Add the бил filets and he wine and соок 
Sers minutes. 

To serve. put a sice of French bread in each 

ходо bow and lade the boullabaisse over, 

Because сї тө many ingredients, is may look 

тоте complicated it realy в not. once youve 

fished ha chopping This originated as a 

тою Mediterranean fisherman's soup. 

“Seo indo 

VARIANON CLEAR BOUILLABAISSE 

Тһе French strain their bouillabaisse and 

serve the clear soup with the seafood. We, in 

New Orleans. prefer the fexture of ail the 

Ingredients Serves 6-8 as a main dish. 


1 Ib. shrimp, boiled and 


2 њар butter 
lee 
едо 
— 
Бет 


parsley, sliced 
Б 
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Hi 


HOUMA SHRIMP AND CORN CHOWDER 
1 Boll shrimp and peel You can make a stock 
‘out of shes Chicken stock or waler con be 
substhuled, bu the results are not as good. 
Brown bocon bih light and stir in onion 
Эсет. Cook 2-3 minutes. string frequently. 
Add boy leaf, potatoes, plus the stock, and 

cook until potatoes are tender. Thicken mi 

Are wih бол paste, Add sait, pepper and 

Tabasco. 

3 Add com leres and hof milk and str Into 
ee Bing fo а ball and remove from 
heat Correct seasoning Sir in 2 tablespoons 
f butler and lemon juice. 

4 Just Бө serving, beat egg yoks. add O 
ime "soup c Io his ond slowly add he 
soe. s0 as not © curdle the eggs Heat, 
ow! boll. sining constantly Sprinkle parley 
and chopped chives over the top. Serves 
four generous. 


LAFAYETTE OKRA SEAFOOD GUMBO 

1. Pace ће iced sausage in o small heavy 
Sklet ond sauté to render the grease — 
about 5-10 minutes over low to medium. 
neat Discard grease and set sausage aside. 

2. Make a dork ch roux by browning the flour 
in fe bacon grease over medum heat. 
sring cc 

З Add the onions. green pepper, garlic ond 
розу and cook for 5-40 minutes over юм 


4 bsp. shrimp butter 
(recipe below) 

4 lb. shrimp 

2 tbsp. сото, finely 
chopped 

^ green onion, tinely 
chopped 

lk C. fresh mushrooms, 
chopped 


4 C. chicken stock, тое" 
4 tbsp. celery leaves, 


chopped 
1 esp. parsley, finely 


2 C dry white wine, heated 
2c light cream, scalded 


Shrimp Butter 
10 shrimp, cooked опа 


peeled 
4 tbsp. butter of room. 
temperature 


LAKE BORGNE SHRIMP BISQUE 

For Simo Bisque 

1 Peal shrimp and chop as finely as possible, 

2 Sauté chopped shrimp. сото! green onion 
fond mushrooms in the shrimp butler, over 
low heat for about 3 minutes. 

З Росе this тейле in a larger pot, along with 
the stock celery leaves, parsley, cayenne. 
nutmeg ond sal! and pepper. 

4 Cook for 20 minutes over low heat 

^5 Allow fnis to сос! slighty, Then ploce, a litle 
ct a fme, in o blender, on low speed for just 
о bref fme (усы dont want fo end up wath 
mush — you just want everthing very finely 
chopped). 

6. Retum to stove ord reheat 

7. Remove from the heat and add the wine 
ond cream. Serves 6 

* See inae 

For Shrimp Butler: 

^. Chop shrimp very finely and then mash with 
о wooden spoon. 

2 Combine wih he bullet. 


LAKE PONTCHARTRAIN 

(CREAMED CRAB SOUP 

1 Mot buter over medium heat and odd fiout. 
Sir 2minutes. 

2. Add green oriona, celery and parsley and 
cook about 5 minutes 

3. Slowly odd the cream and mik and simmer 
5-40 minutes. 

4 Add the crab meat, heat well and servo. 
Serves 6, 


1 b. bacon 

2 large onions 

6 potatoes 

1 C. water 

5 (6-2) cons minced 
clams or equivalent ot 
louisiana fresh clams, 
including juice 
Salt and fresh ground 


pepper 
2 qt. half and hoit 
1 stick buter 


2 C. rich chicken stock" 
Oyster liquor. 
3 onion slices, Ihinly sliced 
2 celery sias, thinly sliced 
4% C. stale French bread, 


LOUISIANA CLAM CHOWDER 

^. Cut up ond cock bacon, Set bacon aside 
and pour off most of the grease. 

2 Cock onions in o ifie of the bacon grease: 
unti soft 

3. Cook potatoes in water and clam juice, 

4 Add salt and pepper, half and half, butter, 
and minced clams fo he potatoes and heat. 

5 Add the bacon, heat two more minutes and 
serve hot Serves B 

INFORMATION. louisiana clams were not а 

staple among seafoods, their main use was 

for the shells in unpaved driveways. How- 

‘ever, foday they are widely served and are 

shipped even to the Northeast coast to 

supplement that section's lean harvests 


OYSTER BISQUE 

À LA NOUVELLE ORLEANS 

1 Dran oysters and reserve oyster liquor. Chop 
oysters and put aside, 

2. Pu into о soup kale, 2 cups chicken stock, 
oyster liquor, onions. celery and bread 
Crumbs Cook for 30 minutes 

2 Remove from fre and add oysters and heat 
thoroughly. don't overcook oysters. About 
3 minutes. 

4 Season to оме with salt. pepper. nutmeg 
‘and Tabasco. 

5 When ready fo serve add hot mik, cream. 
butter, sherry, and parsley. Heat and stir 
‘about another 2-5 minutes. Serve with hol 
French bread. Serves 4-5. 

St 


V 
i a 
Hü Hi H 


PERE BOCAGE ALLIGATOR SOUP 

1. Add clove studded onion, celery tops. garlic. 
bone thyme. salt, black pepper, ond 
lemon juice to water Bring fo а Бої ond 
simmer o make a "couribouillon 

2 Bol aligator meat in courtboullon until 
lender — about 2 hours. This meat has a 
tendency to be tough. 

3 Heat ol in о separate коп skiet: add flour 
ond str nt roux 6 medium brown, Reduce. 
heat and add in tomato poste and con- 
"rue to cook. sting constonty, another 15 
minutos. 

4. Add the roux midure and allspice o ће 
aligator and courtboullon and cook slowly. 
Covered for about an hour Add зой and red 
pepper fo aste Adjust soup fo desired tick- 
ness and add parsley When ready fo serve, 
odd to each filed soup plate a ile sherry 
ond юр with a thin lemon зісе sprinkled 
win egg. 

Aligator soup is итог to ture soup, although 

I1 has fs own special hoe Їз a very popular 

 deicacy despite he fearful nome. 
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BASIC WHITE CREAM SAUCE 
(BECHAMEL) 


^. Мей butter and add the flour. Cook over low 
$ medium heat 2-3 minutes, Do not allow 
de flour lo brown. 

2. Ada the mik slowly. whisking Ой the while, 

З Add satt ond pepper and simmer until he 
desired consistency is reached. Add more 
mik if becomes too thick Put И in the 
blender f t lumps. 

VARIATION: SAUCE VELOUTE 

Use Basic White Cream Sauce recipe, sub- 

stifufing chicken or fish stock for Ihe milk. 

These two basic sauces are used for vege- 

fables eggs. fish, and poultry. 

ПР Good fools to use Юг making cream 

зоисез ore a wooden spoon and a wire 

wha 


QUICK BROWN SAUCE 

1. Mell butter, add flour and cook the roux over 
ıa low flame, string unti roux ls the color of 
a brown paper bag. You must make sure fo 
cook down the roux so оз fo get rid of that 
"fou" fase. 

2 Gradually add the stock bring 1o а boll 
sring constantly. Reduce heat and simmer 
for 30 minutes. stiring occasionally If sauce 
ani he brown color you deste, add а Ie 
Kiichen Bouquet. 


Makes about 1 cup. An easily doubled recipe, 
‘Nis sauce con also be frozen and defrosted 
ready lo enrich other sauces. 


AIOLI SAUCE 

When making mayonnaise” put 6-8 cloves 
chopped garlic in the blender with the egg. 
at the beginning. 
Excellent with cold fish and beet, 

* See Index. 


BARBEQUE SAUCE 

^. Melt butter and sauté onions until soft. Add 
catsup. Combine brown sugar and water 
until smooth and add to the sauce, 

2. Add all other ingredients and bring 10 a boil. 
Reduce heat and simmer for about one-half 
hour Refrigerates or freezes well. Makes 3 
cups. You may want to try an ounce of 
bourbon whiskey added to the sauce. Very 
good for basting chickens. 


BERNAISE SAUCE 


% С. tarragon vinegar ^ Combine vinegar wine. green onions, tano- 
14 C white wine gon, зой, and pepper and cook over 
1 tbsp. green onions, medium heat urti quid ls reduced to about 
gii EET 2 bsp Cool and strain into top of enameled 
اس ا‎ = stainless steel double ballet 
Salt and while pepper 2. Add egg vols to reduced liquid in top of 
оозе double boier. Keep top о! double boler 
4 egg yoks, beaten and ol сме Ihe boling water and str wih a wooden 
2 от temperature spoon Dont lower the top of double boler 
slicks butter at room 
temperature, each cut in n 
thirds 3 When yolk madure has thickened slighty, add 
Parsley ond fresh or dried buter, one piece at a time, siring constantly 
forragon for дот, И unti each piece melts and desired consis- 
desired Jency is reached. 
Serve at room temperature, not hot. Makes 
fla cups. 
VARIATION: CHORON SAUCE 


Whsk 2-3 tbsp. of tomato paste info ge 
This ав wonderful with broiled or grilled fish. 
TIP. After frying chicken, pour all but about 
4 tbsp. fat oft. blend in 1 or 2 tbsp. flour and. 
slowly pour in 1 cup milk or ight cream. This 
is оп old-time gravy, Delicious on fried 
chicken, mashed potatoes or rice, 


BORDELAISE SAUCE 
ave ot 1. Melt he butler win the оме ой and odd 


1 Ib. mushroom stems, 


BROWNED BUTTER (BEURRE NOIR) 

1. Over low to medium heat, heat butter until 
itis а medium dork brown. 

2 Remove from heat immediately Be careful 
noto burn the butter 

З Аза зой and pepper and if desired, a bit of 
chopped parsey and/or a fle lemon juice. 

Wonderful wit chilled fresh artichokes, great 

‘over slecks and divine over fresh asparagus! 


(CHASSEUR SAUCE 

1. Met butler in a saucepan and add mush- 
тоот stems, зо! and pepper. Souté until 
golden and odd green onions and while 
ine Cook untl reduced about one half. 

2. Slowly stir In brown sauce, tomato sauce, 
tarragon leaves and parsley, blend all 
тезегі well 

А very good addition to poulty, game ог 

Ted meat 


* Soo index. 


mayonnaise’ ‘and mix well, 
„ £ Combine all ingredients and mix wel, 
E relrigerate Serve with fried seafood. Yields 


sour "See уен 
[несы — 
ES. 
poney 
‘Salt, block pepper, 
Tabasco" ю taste 
Few tarragon leaves, 
‘optional 
1 tbsp. sour cream 
CREME FRAICHE 
1 С heaw cream 1. Usk creom ond sour cream together 
8 in a bow. Wrap and let H until it is thick- 
‘ened The ime depends on the temperature. 


n cold weather it tokes longer. 

2 Cover wol ard refrigerate for about wo 
hours. it will be ready їо use іп sauces. 
ond graves. The midure wil keep In the 
refrigerator. 

"f you cre using he Crémo Fraiche for desserts, 

ake oul desired amount and add some gror- 

Чањ while sugar Makes 2 cupi 


2 tbsp. olive oil 

1 вр. margarine 

1 large onion, chopped 
3 cloves спіс, finely 


ja typ. туте 

Ñ tsp, powdered cloves 

^ hip. sat 

Je ftp. black pepper 

Js C. chicken or beet stock* 

Ye ip. sugar 

2 tbsp. fresh parsley, 
chopped 


4 С. Quick Brown Sauce" 

Jı C. соло jely 

4 tbsp. shery or lemon juice. 
Grated orange rind 
Sat, black pepper lo aste 


н TOMATO SAUCE 

1.10 о heaw pot. heat ой and butter and 
sauté onions, garic ond green pepper until 
fender Add tomato poste and "fry dowr" 
over medum heat, Str and cock out the 
heavy tomato flavor — about 15 minules. 
Drain tomatoes, reserve juices and add both 
panned and chopped fresh tomatoes, basil 
змес”. ћуте, cloves, salt and pepper ond 
ме for abat 10 minutes. Add stack and 
reserved Yomalo pices and соок, covered, 
over a low fre for about 40 minutes — string 
xccasionally Sauce will be thick ond con 
be thinned as desired with more stock water 
x komato juice. When sauce is done add 
тудо and parsley Makes about 4 cups 
You con use this sauce over chicken, for 
lasagna and many different delicious dishes — 
including boked red fish. 

ТР To peel tomatoes, plunge them briefly 
Into boling water. remove and skin comes 
of easly. 

See Index 


CURRANT JELLY SAUCE 

1 1o a cup of brown sauce str in and dissolve: 
те curant jely Add the sherry or lemon 
ice, grated orange rind, зой and pepper. 

This is especially good over ducks. dove or 

cold roast that you may be serving os а 

"ef over" 

* See Index 


1C. Cream Sauce* 
1 tsp. chopped fresh dil 


Ja С. worm white wine 


CURRY PAN SAUCE 

4 Skim off excess fat from pan juices and odd. 
rion, cook unti soft. Add flour and соок 
2.3 minutes, then odd curry 

2 Gradually add stock and boil while stirring 
ond reduce heat to simmer for 5 minutes, 
Add the cream and simmer again. Sti In 
the lemon juice, salt, pepper and Tabasco, 
I you е curry you love this easy. tangy 
pan sauce. 

"See index 


DILL SAUCE 

1. In a sauce pon. odd the dil o the cream 
sauce. 501 and pepper to laste and add а 
Sash of nutmeg, Simmer for a few minutes 

2. Before serving аса the lemon juice and the 
white wne. Especially good over fish or in a 
crawfish dish. 

* See index 

TIP. In making cream sauces when you add. 

the mik or cream be sure the liquid В warm. 

1t males a much smoother sauce. 


HOLLANDAISE SAUCE 

1. Have all ingredients at room temperature. 

2. Divide butter info 3 parts. 

3, Place 2 yolks, lemon juice, salt and pepper 
in top of enameled stainless steel double. 
boiler. Have an inch or two of water boling 
in the lower part. 

4. Hold ће top of double boiler over the sleam 
апа stir with a wooden spoon. Don't lower 
op into position at any me. 

5. Stirring constantly; odd butter. piece by 
piece, melting each piece before adding 
another Stir over the steam until if reaches 
the desired consistoncy Makes 5-6 servings. 

Serve at room temperature. not hoff 

VARIATION |; Just before serving, stir in 1 or 2 

stimy beaten egg whites. 

VARIATION It Combine 2 parts H 

with 1 part sour cream. This keeps longer. 

VARIATION Ш: Whip % cup whipping cream 

and fold into Hollandaise. 

ПР. MICROWAVE HOLLANDAISE 

in a glass measuring cup те? % stick of 

buffer in a microwave oven. Whisk 2 egg yolks. 

1 teaspoon dry mustard, 2 tablespoons milk. 

2 tablespoons lemon juice and salt to taste. 

On slow cook speed, the sauce is fo be 

cooked one minute, stopping every fifteen 

seconds fo whisk again, — 


HOT HORSERADISH CREAM SAUCE — 
1, То тө cup of cream souce add the horse- 


TE 
i 
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Toup smeet pick 

pickles, 

finely chopped 

2 tbsp. grated onion 

‘ip, chopped poniey 
— 

Tabasco" to taste 


^ ok butter or margarine 
Juice o! t lemon 

1 sip. Worcestershire 

1р yelow mustard 

1 hp. Creole mustord 

^ large clove дог, 
pressed 
Solt pepper lo taste 


Juice of 4 lemon 
^ slick butter, quartered 


HOT TARTARE SAUCE. 

1 азоону wih he warm cream sauce, 
odd moyornase. pickles. onion, parsley ond 
seasonings 16 taste. Heat and serve over 
fried or broiled seafood 

* See тех 


LEMON BARBECUE SAUCE 

1 Malt butler and add otor ingredients slir- 
fing who heating, Makes abou! % сыр. 

This в also delicious for basting. when baking 

whole ot cut-up chicken. 


LEMON BUTTER SAUCE 
+ Over medium heat, reduce the lemon juice 
® осол Wa Watch this. for й happens 
аку 
2 Remove from heat and add butler one 
ресе at a time. mature becomes too cold 
during he addition of the butter. return to 
neat only briefly. so hat he butter melts. 
This suce should remain sif, but even it ifs 
very liquid ifs delicious. Serve over cooked 
vegetables o fish Fresh ime juice may be sub- 
sted forthe lemon. —— 
а 
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LIGHT MUSTARD SAUCE 
1, In heavy pot. reduce whipping cream by 
boiling over medium heat for 3-4 minutes, 

2, Add mustard. salt and pepper and parsley. 
A wonderful sauce for meats and broiled fish. 
This may be made ahead and re-heated on 
low. A venatio sauce, this may be varied in 
many ways = for instance, if you've just pan 
fried а steak or chop, pour off most of the 
grease, pour a Ite water or wine in the pan 
and scrape up the arippings, then add the 
mustard sauce, mixing thoroughly. 


MARCHAND DE VIN SAUCE 

1. Melt butter over medium heat. Add flour and 
cook until rich. dark brown. Stir constantly. 

2. Add ham. onions, parsley. mushrooms and 
garlic and cook about 8 minutes. Add salt. 
pepper and cayenne pepper while cook- 
ing. Stir constantly. 

3. Slowly add beet stock, wine and lemon juice, 
stirring all the while. 

4, Simmer for 30 minutes. 

For a smoother sauce, blend сї a medium 

speed for a few seconds. May be thinned 

with beef stock or wine. 


MORNAY SAUCE 

Uso the recipe for Basic White Cream Souce* 
and add (4 cup or to taste. grated Swiss, 
cheddar or Parmesan cheese, or any combi- 


MUSHROOM SAUCE 

1h a sauce роп heat 2 tbsp of butler ond 
geen onions to cook about 2-3 minutes. 
Add mushrooms and sfr. Add lemon juice, 
soll pepper, ond Tabasco. 

2. Cook uni mushrooms are soft then add 
dock and cook about 5 minutes. Gradually 
‘odd the cream. bring to а boll strring con- 
stanly Putin remaining butler, st ond serve 
Good over fish, chicken or vegetables, 


MUSHROOM MADEIRA SAUCE 

1. Melt buffer in a saucepan and add mush- 
тоот. satt pepper ond cook unti mushrooms 
ore golden brown. 

2 Ad onions Madeira or sherry and the Brown. 
Sauce Heal lo o Бой reduce heat. add 
parsley and cook slowly for 6-8 minutes. Use 
this sauce with chicken or meats, You can 


MUSTARD PAN SAUCE 


Pon julces trom roast beet renten fom pan ices ond leave 3 sp. 
or ham in he роп. add four and cook he roux ovet 
Ed low heat. Sir n wine and stock, Boll it for a 
35 C white wine ee 
уы, 2 % in mustard, Worcestershire, зо! ond 
Worcestershire to toste percer Cock for another З minutes, Makes 
Salt block pepper oh = 2 cups 
"Sem noe 
ORANGE SAUCE 
Jé С. orange juice ^ Сот©пе ingredients and heat sightly Serve 
2 osp. grated orange rina мст cr of room temperature with duck, 
2 tbsp cognoc goose game. hom. or pori 


2 Web orange liqueur 
J C. orange marmalade 
6 hip. Creole mustard 


OYSTER SAUCE 

1. Ina saucepan add © he cream sauce, he 
half & half and те fish stock — whisking 
constantly Cook just a me and stir in butter 


ond oysters cut in hott. Cook another 2-3 

р minutes and add sait. pepper ond a Mo 
oyster det Tabasco ond Стоте fete 
Bond мей. 


A subtle sauce hats great over poached or 

‘baked fish or wih posta. Makes 2 cups. 

Л? Shipp ond Symp sock: соп be sob EM 
mo ^ 


‘STEAK SAUCE 


10 фер. butter or margarine 1. Melt butter and add olner ingredients. DO 
6 tbsp. Dijon mustard. not bol Serve hot, over your favorite steak. 
6 tbsp. Worcestershire 
2 bsp. fresh lemon juice. 

42 cloves garlic, pressed, 

optional 
Tabasco’ to laste. 
Finely chopped parsley, 
for garnish 
VERONIQUE SAUCE 
2 tosp butter 1 In on enameled saucepon cream buter 

11j fip. lemon juice ‘and lemon juice and odd fiour sliting for а 
2 sp. fiour few minutes unti blended Sir in stock slowly 
1С. chicken or fa took ‘and cook constantly string (a whisk Is 
E M eret 
Jabosco" юне: 2. Remove from fre and beat n two egg voks 

| to XC. seedless green ene at atime. Season wih soli white pepper. 


grapes, hoved ‘ond Tabasco and odd the grapes. Makes 


MEATS, POULTRY AND GAME — Bayou Banquet" 
recipes provide you with that perfectly cooked 
roast, superbly sautéed veal chop or poultry and 
game beautifully merged with spirits and 
Vegetables. With 


these recipes we suggest experi- 
mentation with your individual substitutions of 
seasonings. ‘and meats. For instance. 


2 Ibs. stewing beet, cut 
опа dredged in flour, 
Using tender cuts, reduce 


ABBEVILLE BEEF STEW 

1, Brown meat in 2 tablespoons bocon grease. 
Remove from pan after browning and set 
aside. 

Add the other 2 tablespoons of bacon 
grease to pan and brown the flour in this 
Add onions, green pepper, gatlic and 
parsley and sauté until tender. 

Add stock. meat, season with salt and 
pepper and simmer for 2 hours. Add the 
carrots and potatoes during the last 30-40. 
minutes of cooking. Thin gravy with о Ме. 
Stock or water, if needed. 

Serve over rice or noodles. This is О versatie. 
recipe and good tor experiments. Try adding 
some chopped fresh tomato or mushrooms — 
o little red winel Bon appetitt 

This recipe can also be made with one veal 
shank or two short ribs per serving or with lamb 
or veal 

* See Index 
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BAYOU BOILED BEEF 

1. Brown meat quickly in Ой Place meat in a 
large pot with water fo cover. Bring to a Бой 
and then reduce to simmer. Let it cook for 
а few minutes and skim off any foam that 
comes to the surface. 

2. Add celery, onion, garlic ond parsley. salt 
and pepper and continue fo simmer for 
2-3 hours or until meat is tender Add the 
carrots and potatoes during the lost 45 
minutes of cooking. 

3. Remove тоо! and vegetabies 10 а hot 
platter and serve holt 

This makes a whole meal and is delicious with 

hot French bread and a salad. Make a sauce 


_ of catsup combined with a little horseradish, 


accompany the meat or with Pepper Jelly 
. 


PEPPER JELLY LE BLANCE FOR MEATS 


bp ^. Grind sweet red or green peppers and the 
боса о oen Pot peppers separaten, тезеги ой сөз. 
2 or 3 large hot red peppers Drain pulp well Strain the pepper juices. 
6 C. sugar 2.In a large sauce роп, combine 11 cups 
Homes sweet pepper luce ond cup hot pepper 
бог. bote liquid frui juice. add sugar, vinegar and water Bring fo 
— boiling and odd pectin, Вой vigorously 
green or red food ^ minute. 
coloring, ophonal 3 Remove from heat and let stand 5 minutes, 
êy jom onc pori. Add few drops food coloring, if desired Skim 


foam and pour into hot, clean jelly куз. Cover 
with nen hot porotfin and seal Allow to 
sland 1 week before using, Mates eight 
pnts 


BAYOU COUNTRY SAUSAGE MEAT LOAF 

1. а large bowl, combine meat with salt, 
pepper garlic salt. onion, celery. parsley Mix 
well by hand Add egg and bread crumbs 
and continue to mix Form meatloaf in an. 
oblong baking pan. in the center of the loat, 
dig out meat ond encase the sausage with 
Cheese sprinkled oround and over itin the 
meatloaf Make sure sausage is covered well 
Bake in a preheated 350° oven for about 
45 minutes. 

2. 1 а large measuring cup combine mar- 
malade, mustard. sugar, Madeira and soy 
sauce Pour into a pan and heat until smooth, 
Pour over meat and cock another 15 minutes. 
Add a \Ме water or Madeira wine when 
done. f vou want extra liquid. Serves 6-8, 

You con omit he sausage and make a regular 

Meatloaf, If you yo 000 

Свое! 


BEEF BOURGUIGNON 

2-3 Ibs. Бөө! stew meat 1. Put four in a paper bag and put beet pieces: 
% C. four in. Shake hem well to coat them with the 
2 slices bacon, cut in flour 
jeep 2 Fry bacon in a large Dutch oven type pot 
2 cloves garlic, minced Whon it is brown, remove and add the onions 

Salt and black pepper and garlic to brown them also, Remove and 
1 bome red wine set aside. 
{ bay leat, crumbled Э Toss in the moat and brown it well Add зо! 
ad ДЫЛ» and black pepper. Put bacon and onions 
kb ier aed. back info the pot. Add enough red wine to 
1 tbsp. tomato paste cover the meat. Thiow in the bay leaf, the 
1 tsp. sugar parsley sprigs and the green onions. Cover 


and simmer for 4 hour, stirring occasionally, 
it more liquid is needed, add more wine. 

4. Wash mushrooms and add them whole. The. 
tomato paste should be blended in at this 
point. Cover and cook slowly for about 
another û hour Check for additional season- 
ing. Serves 4-6. 

Be sure to buy good heavy beef for this won- 

erful, rich stew. This can be prepared a day 

or so in advance of serving If юзіеѕ even 
better! 


BEEF POT ROAST 

1 Season he meat wih salt pepper and garic 
salt On a piece of paper, spread the fiour 
evenly Dredge the meat in flour In a large 
heavy ton pot heat the ой Brown the meat 
weit on all sides and remove. Set aside. 

2 Аза margarine to the drippings and putin 
rion. pepper gorle ond "fry down" for 
about 5-7 minutes, sining constantly Add 
celery and continue Io cook and sir over 
low fre about 10 minutes 

З Add lo the pot тө stock and blend well 
Ring to a bol and odd wine. Reduce heat 
И gravy ish? dark enough, add Kitchen 
Bouquet or beet extroct if desired Throw in 
Parsley sprigs and green onion. Put roast 
back nto graw: cover and cook over а low 
fre about an hou string oe Tum 
beef over fom time to ime, 

4 Scrape whole carrots and add to the pot 
Continue cooking abouts hour 

5 Add potatoes. Remember то potatoes wil 
Micken the “stew por cook for ij hour. 

e When dish is cone. take cut he meat Check 
Drow for ового seasoning it те graw в 
100 fin you con thicken it with comstarch. 
Rd roast bockin he gow ога add chopped: 
parsey Serves 6-8. 

Good over hot cocked псе or noodles and 

petis pois 

* Soo index 
ПР LEFTOVER ROAST 
Any mear lent over from о pot roast can bo. 

sed fo make a асире осе" 

 Corrsfarch в ON encoder! тусау agent 

when preparing grovies or Sauces in a 

‘custard cup. blend the cornstarch with coid 

water = 1 fox cornstarch 10 3 bn cold 
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parsley, chopped 
Jg beaten with 1 bsp 


{ 


BOEUF EN CROUTE 

4. Reheat oven to 425 degrees 

2 Proce meat in a shallow baking pan. rub 
wit! bsp butler and sprináo wih зой and 
pepper Bake 30 minutes remove from oven. 

теп cover and chil overnight 

Cut 1'5 cups butler in pieces and mi with 
four and 1 р soft Rub moture win fingers 
ar тө in food processor unti vou have fine. 
лут» With a fork mixin 6 ор water, one 
Tablespoon at a tme. Sir unni dough clings 
together Shane info a ball ond chit covered, 
os long os four days 

д Cook mushrooms in %, C. butler in a large. 
kot string unti ай laud hos evaporated 

dmahiooms are jst beginning lo brown 

Ada Modera. green onions and parsley Вой 
таркау чон паша is evaporated. Let cool 
before using Can be chiled for one day. 

5 lo assemble. measure length and width of 
10st and юй pastry on а floured surface, 
moking a neat rectangle a litte more than 
Sin longer and &-in wider than the roast 
Tim edges ond save posty scraps: 

^. Evenly spread mushroom mitur оп pastry 
inamclongie he same size as toast dimen: 
sons Press mushrooms Муму but fermy wih 
рот ot hand fo make a compact layet 

7. Center coid roast on mushrooms and gently 
f. do nol pul. postry up over engin of roast. 
overlapping edges and pressing edges 
fogather to seal Pinch off any excess pastry 
so that it is not much thicker than that 
wrapped around the roast Gently If ond 
place seam side down on an ungreased 
cooking sheet. Roll out excess pasty, cut 
into decorative shapes and piace on op of 
тоо. Cover ond chil asiong os 6 hours. 

5 Preheat oven to 400 degrees Brush pastry 
мт egg wash and bake 35 to 40 minutes, 
9. Loosen from cookie sheet wih а spatula, 
союу side onto serving platter, Carve into 
‘one inch sices and serve wih Bordeloise, 
Stok or Marchand de Vin sauce? 

"See index 
мз 


Hall a top round, 2" thick 

2 b. юскзой. ice cream sat 

2 sticks butter, melted 

3 tbsp. Worcestershire. 
Juice о! 2 lemons 
Freshly ground black 
Pepper 


2 lb. good ground meat, 
mixture of beef опа pork 


COUNTRY BARBECUED SALT STEAK 
For this recipe, you wil need a double-handled 
steak grill ond a barbecue pit 

1. Build o fre wiih briquets on he gril 

2. Pul salt in a large bow! and add enough 
water to де! the soll wet and а ИМе slushy. 

3 Press plenty of pepper onto БОМ sides of 
те неск Place steck on one side of he 
double handled steak grill Spread a heavy 
layer of satt, 4", over the steak. Place news- 
paper or paper towels over the зой. 

а urn тө steok in he gril and repeat he salt 
‘ond paper on the omer ido. 

5 When the briquets are red hot, pul the salted 
steak in the grill right down on the coals, 
Cook 12 minutes, each side, 

6. Remove trom coats, Paper will have burned. 
Salt wil have lo be knocked off the steak 

7. Sice steak very thin and on the diagonal, 


MEATBALLS WITH FETTUCINI NOODLES 
1. Season the meat in a large bowl. odd water 
nd egg. Add meat, bread crumbs and 
Worcestershire. Mix well and rol into balls 

2 In о large heaw pot, heat oil and sauté. 
‘onions and green pepper for about 5 
minutes. Add celery and garlic and con- 
nue to cook unti almost brown. 

З Add tomato poste and "fry down’ lo cook 
ол ће raw tomato ose. Add in tomato 
souce and the vinegar plus some basil 
leaves Salt and pepper lo taste, Cover ond. 
cock down over low heat 4 hour. 

А Add the meatballs and continue 10 cook 
‘another hour When done add a pinch оё 
sugar, check for seasoning and stir in tne. 
parsley and some cheese Serve over 


FETTUCINI NOODLES 
| 1 Ib. fettucini noodles ^. Cook noodles in a large pot of boling water 
Boiling, sated water with with a touch of oll fo prevent noodles from 
ope te sticking, about 8-10 minutes. Drain well ond 
[ С. beast Immediately put them in a large. warn 
Freshly ground black casserole dish. 
pepper 2. Add butter in chunks to the noodles. Toss 
| 14 lb. imported Parmesan ently until butler is melted and coats the 
cheese, grated noodles well. 


3. Add cream ~ you may need more cream — 
| and а generous amount of ground pepper 
and toss until cream thickens and clings to 
the noodles, Add some of the cheese and 
mix well You may not need the entre amount 
of cheese. Serve with the Creole meatballs 
at once! The fettucini noodles ore a lost 
minute operation and a successful ona! 


SICILIAN-STYLE LASAGNE 
1. Crumbieandbrownthegroundmeatinthe 
heatecoil. Removemeatwithstottedspoon 
опа set aside. Drain off all but 2-3 table- 
spoons of the grease. 
2 Sauté the onion and garlic in the remaining 
grease until tender, 
3. Add the tomato paste and cook slowly 3-5 
minutes. Add tomatoes, tomato sauce and 
seasonings. 
4. Simmer for 14 hours. 
5. Cock noodles in karge quantity of water 
Drain. 
6. In a 9 x 43" pan, put a thin layer of over- 
lapping noodles. Put half the riccota cheese. 
on top of the noodies, then hai the mozza- 


(CREOLE MEAT SAUCE FOR SPAGHETTI 


2 ben olive oll £ Crumble ond brown the ground meat n he 

2ibe ground boot al Remove meat from pon. 

jj rge onion chopped 233 onions. green pepper gale and 
green pepper chopped ^ case pan and soul slowly 5-8 minutes 

4 cloves garic, pressed тебиш 


2 (6-02) canstomolo раме 3. Add tomato paste and sauté slowly unl It 


2 (Boz) constomotosouce darkens somewhat, 
SC water 4 Add tomato sauce and water and season. 
12 bsp. oregano with oregano, thyme, sugar bay leaves, salt 
rss pepper and Tabasco. 
0-4 5 Соок over ow heat, uncovered 44 hours 
Sat опа esh ground 6 Ackicheese ond mushrooms. desired, ond 
back pepper to tasto. cook fé hour more. 
Brosnan. 7. Remove bay leaves and serve over 
% С. Parmesan cheese ey ا‎ eben 
Sauteed fresh mushrooms, 
or canned mushrooms, 


IRISH CHANNEL CORNED BEEF 

AND DILL CABBAGE 

1, in a large pot cover the comed beet with 
water — read the directions on the pack: 
оде — add celery leaves, a canot and on 
anion. cut up. The comed beef you buy 
оду. usually comes in a package опа It 
includes the seasonings Simmer, covered 
for 2-3 hours. Do not boil 

2 When done remove the comed beef and 
place itin an oven proof pan Mix preserves, 
sugar and mustard together and spread 
‘over the meat to make the glaze — coat it 
well. Bake for about 20 minutes о! 350 
ages 

3 Quarter the cabbage and put it inlo o 
separate ро! with the butler and dill seed. 
‘Cover and cook tor about 15-20 minutes or 
unti dona 

4 On a platter, place the comed beef and 
sncund it win fne cabbage which you have 
removed tiom the pot with a Ed spoon, 
If you Ike potatoes with this dish, you con 
соок whole, unpeeled potatoes in the 
corned beet water ond add lo the platter 
Drizzie а ttle butter over the cabbage and 
season lo taste. Be sure fo have some corn 
broad Serves 4. 

` See Index. 


TIP. CREOLE CORNED BEEF 

Place corned beef in water fo cover and 
add one bog of crab boil. Bring fo the boil 
and smmer 2 10 3 hours unti done. During 
fhe last 45 minutes of cooking add potatoes. 
опа cabbage Serve hot or coid. 


11 Ib. beet fiet or other 


. Ib. sliced tresh mushrooms. 

% C. Madeira. vermouth or 
dry white wine 

4 C. warm sour cream 
Salt and pepper. to taste 

2 tbsp. tomato sauce, 

optional 


LORANGER MARINATED FLANK STEAK 

1 Marinate the flank sleok in the combined 
remaining ingredients for several hours, 
preterably overnight Tum the steak several 
mes during this period. 

2 Preheat the broiler 

3. With broiler pan ot highest position broil 
steak 3 minutes on each side. Baste with 


marinade 
4 То cane, slice Ihinly on the diagonal. 
Saves 4 


QUICK BEEF STROGANOFF 

1. Cul beef into thin strips. 

2. Heat butter and oil and sauté the beet a 
few pieces at а hme, 2 to 3 minutes on each 
side Remove beet to a ho! ріаћег. 

3 Acid onions and mushrooms to the skilet ond 
зош for 4 to 5 minutes. Return beef to 
йо, season with soll and pepper. 

4. Add wire, sour cream and tomato sauce to 
йе! and heat but do not boll This is also а. 
wonderful way to use leftovers. Serve with 
noodles. 


INFORMATION: Stroganoff was court cook fo 
Catherine tne Great of Russia who encour: 
aged the adaption of French cooking. And 
30.0 simple sauté de boeuf, with the adaition ~ 
ofa soured cream, became Beef Stroganoff, 
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SMOKED BRISKET ETIENNE 

1. The night before. rub the brisket heavily with 
lemon pepper seasoning and solt. Let if 
marinate ой night in the refrigerator. covered 
with plastic or aluminum foil. Put your hickory 
o soak in water at the some time. Use four 
or five 1 x 4" peces. 

2 About 6 hours before serving time, start your 
fro, using 10 Ibs. of charcoal briquettes. 

3 When the briquettes are oll grey. or a little 
before, put fne hickory sticks on the briquettes. 
Put ina pan filed with water Place the brisket 
on the grill and cover the smoker 

4. After а couple of hours, the hickory smoke 
will stop. all the hickory having bumt off. 
Remove the brisket, put in a large roasting 
pan. cover it immediately and very tightly 
with foll and put it in the oven at 325 degrees. 
Check It in an hour or so for oneness: 
pierce with а skewet and when the juices. 
run clear, #5 done. The time varies with he 
size of the brisket, so use your judgment. 

This method renders some very tasty gravy. Put 

the brisket on a platter fat side down, and 


slice at а 45 degree angle, starting at he 
small end. 


ST. CHARLES BEEF TENDERLOIN 


1 Net of beet, 1 Preheat oven to 450 degrees. 
re о Catgar ro ser ond mave st uoce. 
aoe ‘of meat Insert goric 
Solt and pepper 3 Ай surface of meat wih pepper Salt affer 


cooking and place n shallow baking pan. 
Boke 40 minutes for medium rare. 
4 Remove roast from oven and lef it stond 10 
minutes betore carving, 
Serve with Marchand de Vin Sauce" or Light 
Mustard Sauce" wih an oddtion of sautéed 
mushrooms and a ite brondy: 
"бее поен 
Пе QUCK GRAVY 
For quick good gravy for any roast, remove. 
pan № a heated platter De-glaze рап. 
бу adding stock or water and scraping up. 
any browned residue from the roast Add 
зоте chopped green onion and cook sowly 


about S minutos 
STEAK AU POIVRE VERT 
4-6 beet steaks 1. Соок ttedia in butter in a heavy Ийе! © your 
Butter Proferted degree of doneness, 
(6 bsp brandy 2 Ааа brandy to pon juices and set aflame 
1 dhaieng pon unti fame dies Remove steoks 
0 a hot platter and keep warm, 
2 tbsp green peppercorns: 
%, C. heaw cream or 3. Add the green onions to the pan ond stir 
«game tolona Over medium heat 2 or 3 minules unti soft 
Dion sive mustard 4 Add drained green peppercoms. cream or 
1 gème haiche, mustard and tertagon leaves 
pepper to lode na bol on high for 3 or 4 minutes while 
sung 
5 Salt and pepper he steaks and pour sauce 
Over Serves 4 106, 
"See index. 
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STUFFED CABBAGE ROLLS 


| 8-10 Ig. cabbage leaves, 1, n a pot. cook cabbage leaves in boiling. 
Preferably not dark. salted water for about 5 minutes. Drain and 
Teen com lay hem on a towel 
| M sick margana о 2 In а large ae melt bacon grease and 
б green onions. chopped margarine and sauté onions, celery ond 
2 Celery stalks, chopped garie until tender Add meat and continue 
2 cloves garlic, minced lo cook 
18 good ground beet 3 Sir in ће rice, bread crumbs, egg. parley 
` White rice, cooked. and season with sall and a Ие red pepper 
d C ten bread crumbs Mix the stuffing well 
2 фар. fresh parsiey, 4 То assembie: butter à flat baking duh. Put 
chopped some sluffing in each cabbage leaf. rot 
Sn and име rea pepper hem, secure with toothpicks. Place the rolis 
4-2 C. Creole tomato sauce" close together in the dish. Dot each with a 
Groted parmesan or 
Mie butler and top with Creole tomato sauce. 


of any other tomato sauce, and generously 
sprinkle with cheese. Bake at 350° for about. 
20-30 minutes. 
Can be prepared ahead of fime. This dish 
yields about 6-8 rolls. depending on the 


+ Agood mixture of ground meats is а combi- 
nation of beef. pork and veal Excellent in 
preparing a meatloaf or in the stuffing of 
cabbage rolls. 

ı Remember to save your bacon grease. 
Refrigerate and use it іп sautéeing cf seo- 
sonings fo add special flavor fo many of the. 
Creole dishes. £ 

+ Save your stale bread fo make fresh bread 
crumbs. You can definitely taste the. 
ence, while practicing the art of 

. тп» No Go Роз! Dont waste! — 


2 tbsp. olve oll 
2% Ibs. ground beet 
1 medium onion, chopped 


2 (15-02) cans chil without 
beans 
Sor can chli with 
beans 


4.02. cheddar cheese. 
grated 

16 oz spaghetti, cooked 
Pormeson cheese, lor 
garnish 


6 slices bacon 
‘Yh lbs. ground beet 
lh Ib. bulk pork sausage 
‘46-02. can tomato sauce 
47-22. can petit pois, 
Including juice 
2 (4-01) cans mushrooms, 
including juice 
} С. chopped onion 
„ chopped green 


pepper 
% C. chopped celery 

2 cloves допіс. pressed 

1 tbsp. Worcestershire 
% Ib. sharp cheddar cheese 
42-46 oz. noodles, cooked 


THE SLIDELL FAVORITE 

1 Sout onions. green pepper ond garlic in 
ой over medium heat for 5-10 minutes. 

2 Add ground meat and sauté until It is 
browned 

З Add chili ond cheddar cheese and cook 
бол 5-10 minutes. 

4 Combine well with cooked spaghetti and 
bake сї 350 degrees for 30-40 minutes, 
Serve Parmesan on the side Serves 10. 


UPTOWN MEAT CASSEROLE 

WITH NOODLES 

4 Ну bacon. Remove ftom е! and pour off 
al bul 2 tablespoons bacon grease. 

2 Crumble and sauté ground beef and 
sausage unti cooked. Remove from skillet. 
Pour off all but 2 tablespoons grease, 

3. алә onions, green pepper. celery, and 
garlic until tender. Combine with meat. 
‘crumbled bacon, and all oiher ingredients, 
Reserve |4 b. of cheese to sprinkle on top. 
Place in large casserole and bake 50 
minds at 350 degrees. 

Serves 42. 
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BAYOU STYLE MOUSSAKA 

1. Cook eggplant and drain well! Cut into 
coarse pieces 

2. n ол Fon skillet. heat Ой andi saut onions 
Ond goric until imp. Add boyeot, bosi. 
ground lamb and cook for about 5 minutes. 

З Add seasonings. spices. tomate sauce, 
bread crumbs stock and vinegar Stir and. 
Sook until excess moisture is reduced. Add 
саг! mix. chop and blend the midre. 
Sprinkle parsley and fold into mixture. 
Remove from heat. 

4 han enameled saucepan төй butter add 
flour and graduatty add cream and mik © 
‘Moke ће cream sauce. Put in ће cheese. 
Опа melt. Season and remove from the fre. 
Add eggs while beating the m together 
Return to fire, cooking slowly undi sauce is 
thick Do not boil, 

5 Ino large oven-proof casserole dish, preter- 
ably o 13 x 9" pyrex dish, place eggplant 
midure. Тор with bechamel sauce and 

spread evenly. Sprinkle generously with 

parmesan or romano. Bake in a 325° oven. 
fot about 40-50 minutes. Serves 8. 

This casserole dish con be made chead of 

time. You can freeze the eggplant mitre, i 

desred. and when ready fo use. make the 

Sauce. Serve with a big. green salad French 

Dread and a carafe of red wine. — 

ПР COOKING BY FEELING 


NEW ORLEANS STYLE LAMB SHANKS 

+ Rub lor thanks wih soft, pepper and a. 
ке for ond trown in he mened butler and 
ananaw pon 

2 namove shari ond add onion ond garic 
Su. бомбу url crscrs are tondar. 

3: AS 4 cupi of chicken stock. lemon juice 
ord pertiey pu тө sharks back in ond 
соё siow for atout 1 hour uri Yenc 

Servo wf pon or псу sc Serve 6-6, 

"Soe hoo 


COUNTRY SOUVLAKIA 

1 ©лют© into ! inch cubes. 

2 Combine ой other ingredients and add fo 
тө lamb in a large bow, Marinate for sev- 
erai hours or Overnight 

3 When ready Yo serve. put meat on б inch. 
"зч and grili quicky over hol coals You 
соп bake # in a 375 degree oven for 1S 
Mines, baste with marinade unti browned 
Serve on a bed of green fice with some- 
sweet and sou sauce on he sida" Mokas 
bout 1% doren skewers. depending on. 
тө ше of he skewers 

"Seo index 


RACK OF LAMB PRINTANIERE 

^. Ether have the butcher trim and "trench" 
the rack of lamb or do it yourself: take off he 
heavy outside layer of fat from the rock. 
leaving only about %* fat cover. Then trim 
he meat trom the tops of the rib bonos. 
leaving about ¥," of leon bone. 

2 Season the rack well with salt, pepper and 
thyme. Brush with butler ond put itin a pon 
Just large enough to hold It. 20-30 minutes 
before youre ready to serve, put the lorrb in 
а preheated 450*-475* oven. Roast in hot 
oven 15-20 minutes — for medium rore. There: 
are a lot of variables here — ovens vary. he 
size of the lamb — but you should tend. 
Jo undercook You can always continue 
cooking 

3. When roasted to desired doneness. remove 
lamb and deglaze pan with white wine. 
Reduce wine and add fhe stock and reduce. 
that. too. Put in the garlic and a large lump 
of butter Blend all and season with salt andi 
pepper to make the brown sauce. 

4 Carve the rack along the rib bones and 
arrange on a platter with the vegetables 
around й. 

Serve the bearnaise sauce separately. 

* See Index. 


Printaniere, "spring-like" vegetables are the 
youngest. freshest vegetables you can find. 
They are traditionaly associated with lamb 
which used fo be best in the early spring. The. 
cooking of them В easy. Assemble all your 
ingredients, 


because once the lomb isin the. 


be ready for final reheating when lamb goes 
in ће oven. 


BASIL JELLY FOR MEATS 


Super water 
c 1 na lape saucepan, combine sugar. waler, 
смен ynegar Базі leaves ond food coloring, 
1€. white vinegar Bring Юю Бойго. add pectin and heat 10 а 
4 C fresh basil leaves, ful roling boil or 1 minute. Remove leaves. 
eee 2 Pour iid into hot clean jell glasses. Cover 
rl wit inch hot paraffin. Seal Makes seven 
dor bome liquid trut $ pnis 
pectin TP FRESH HERBS 


Herb gardens are a delight! Basil is quite 
есуу ю grow in the southern zone. Good 
with tomatoes. bovi s ово excellent in its 
preparation of some pasta dishes. 


BATON ROUGE FANCY PORK CHOPS 


AND CABBAGE 

B ог. whipping cream 1. Combine те cabbage, whipping cream. 

1 head cabbage onion, appie. зой and pepper and cook 

P over low to medium heat until fender, 
pple chopped 2 Cook pork chops in oll ond garlic: Remove 

F pork chops from silet and sprinkle in he 

6 pork chops nun 

1 Ste wne 3 De дого silet by pouring in he wine and. 

4 


scraping up any brown pariicies from the. 
4 Add cabbage mature fo skillet mix well and. 
соок 1 minute, 


Notes 


ORIENTAL BARBECUED SPARERIBS 

* in айе pon put 2-3 cups water, the ribs 
опа cover wih foil. Cook at 325 degrees in 
the oven for about 40-50 minutes. 

2. Combine ой other ingredients for a sauce 
o baste те nibs. Heat well 

3. Pace те пов on he barbeque pil and con- 
inue lo соок and brown them, basting and. 
luming the ribs frequently, As an alternate 
you con finish cooking the ribs in he oven, 
uncovered at 375 degrees basting wih he. 
sauce. 

Spareribs are always juicier if you steam oF boll 

тет before barbequing or baking 

TIP: SPARERIBS WITH SAUERKRAUT 

Spareribs are delicious cooked with sauer- 

kraut. Prebol the ribs separately and add. 

them to the sauerkraut pot, which contains 

water, sautéed onions, some caraway seeds, 

ола a clove or мю Cook them covered оп 

fop of the stove ог in the oven for about 

à hours on a low fire. Serve this with hot 

cornbread ол the side. 


PANEED PORK CHOPS 

1 Season pork chops with salt. pepper and 
оэ sait 

2 On a piece of waxed paper place flour on 
‘one end and bread crumbs on the other 
Prepare "egg wasn’, а combination of 
beaten egg. mik and salt and pepper 

3 Coat pork chops in flout then dip irto the 
ego wash then in the bread crumbs, Set 
aide on a plate. 

а Pour ol in heavy ron sitet and heat the ой 
Lunt hot for nrg Ада pork chops and fry 
Dont crowd the skillet Time дорепен on the 
эге of he chops, um once 

$ Remove chops wih sited spoon and place. 
сп paper towels lo obio Greate. Serve 
immediately wih hot mustard аз a good 
accompaniment Serves 4-б depending on. 
ће size of the chops and the $28 of the 


people 
Пр PANEED VEAL OR BEEF 

Panéed veol or beef is delicious. Cut up veal 
ог beef rounds into 3 inch pieces pound ond 
prepare in the same manner as panéed pork 
chops. Put some parmesan cheese on top 
arter frying. Serve with green peppers which 
have bean cut in fot strips and cooked in a 
kf unti tender in a fe olive oll I veal is 
foo expensive use turkey breast ЁЗ delicious. 


ыкым SAUSAGE/CHEESE MOCK SOUFFLE 
sausage in o skillet, fry the sausage and break it up 
10:42 slices while bread, то pieces Remove wih o slofled spoon 
SUE or ИА rain on paper towels. Blot weil fo remove 
cheese, groted excess grease. 
6 eggs 2 Grease a souffle or casserole dish with buffer 
2 C. whole milk Cut bread info cubes, about |b inch. Arange 
Salt. white pepper, ^ of he bread cubes in bottom of dish, then 
dex to taste \ of the cheese. Over this put he sausage. 
n $Me mustard half ne remaining bread ond cheese. Top 
нача —— the whole dish with the last of the bread and 
press down slightly 


З in a bow, whisk eggs. mik, salt. pepper. 
Tabasco, mustard and Worcestershire, Pour 
slowly in the dish and sprinkle remaining 
Cheese on юр Drazle butler over the misure, 
cover and refrigerate overnight, 

4 The next day, allow dish to come to room 
temperature: put it in o baking pon with hot 
water reaching ' of way up the casserole 
dish. Preheat oven to 350? and bake about 
1 hour fo 1 hour 45 minutes or until itis golden 
brown and set. Serves 6 A simple, one-dish 
meal that goes well with a big green salad 

Ф о an apple salad or baked apple. _ 


23 cooking apples 
3 tbsp. butter 
Cinnamon 


‘Sugar 
lemon juice 


SAVORY PORK CHOPS 

AND APPLE RINGS 

+ in a heavy skilet, brown the seasoned pork 
chops in fot Remove and add stock Scrape 
ке pan to blend he stock and the drippings. 
e juce garic and rosemary and cook 
ver low heat for about a minute, 

2 Transfer chops back to the pan and cook, 
covered for 30 minutes over a low fire. Baste 
he chops frequently You may have lo odd 
more liquid. 

3 Arango chops on a warm platter, To the 
каша in the pan, add a Ме more butler 
спа hichen wit cornstarch, which has been 
‘mixed with sherry. Heat thoroughly and pour 
over fne chops and surround them wiih he 
ape mos 


APPLE RINGS 

1 Wash, core and cut crosswide into slices. 
Оол 2 or 3 cooking apples Heat n askilet 
З oip. buler. Place the apple fngs in a 
single layer and spinde them wit a combi- 
naton of cinnamon and sugar Add a Iie 
water Ю he sklet, cover and cook unt 


tender. 
2 Remove cover and brown the rings. if 
e lemon ice, spine o lite over he ps. 


TANGIPAHOA PORK 

TENDERLOIN BEARNAISE 

1. Combine of and butter in a heavy skillet over 
medium heat Add tenderloin and brown on 
Ой sides. Sprinide with fresh ground pepper 
‘ond salt. 

2 Add water and wine to skillet. Cover tightly 
and cook over low heat 14 hours until done. 

3. Serve with Béarnaise sauce. Serves 8-10. 

"See index 

TIP SIMPLE ROAST PORK 

When cooking any pork roost, if you want a 

delicious flavor without а lof of fuss, simply 

rub the roast with soy sauce and lemon juice. 

salt and papper. Sprinkle some rosemary over 

il. Sef in a preheated 500° oven and bake 

25-30 minutes to the pound. 


VACHERIE STUFFED PORK LOIN 

1, Combine те apples, prunes ond apricots 
in а Бом and pour % cup Maedira over 
them. Let them sock about '4 hour. tuming 
occasionally, 

2. Preheat oven to 350 degrees, 

3. Эм the roost with fruit miture. Tle with cotton: 
wine, if necessary. 

4, Cut the garlic into slivers, make slits in he 
roast and insert garlic, 

5. Rub the surface of the roast with the lemon. 
juice, the thyme, salt and pepper. 


, Melt the butter and combine with f cup 
Madeira and 2 tbsp. molasses E 
7, Set Һе roast in а shallow baking pan. pour 
e butler midure over. Set the pan in ће 


ЕТТ 
its 
E 
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2 C. chicken or beet stock” 
1 C white wine, divided 
Four to thicken 
Watercress optional 
lemon wedges 


CAJUN STYLE VEAL POCKET 

+ Get your butcher to debene the shoulder 
roast, thus creating а pocket, Salt ond 
pepper he meat inside and out and rub ой 
й over he roost 

2 Ina large 54е fy bacon unti golden and 
odd margarine Add onion. дос and hom 
ad sanê Add mushrooms, the drained 
spinach the softened bread crumbs, egg. 
basi and о pinch of thyme, porsiey, salt 
‘and black pepper. Combine Ingredients 
well and cook over low fre for a few minutes 
1o bring the shfing together 

3. After you have stuffed he pocket, sew or 
close I! wih smoll skewers, such оз tooth- 
picks Close by Ning the roast frmiy Sprinkle 
four over he roast afler stuffing and pre- 
heat oven to 450°. 

4 Place meat in оп uncovered roasting pan 
опа boke at 450° for 25-30 minutes, to 
brown t 

5 Meanwhile prepare gravy Add green 
Worcestershire to fne stock 

6. Reduce oven heat o 350°, add the gravy. 
‘cover ола cook about an addtional 15-20 


wedges and be sure to slice | 
33 
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ESCALOPES DE VEAU LAFAYE 

1. Preheat oven to 350° 

2 Pace seatop between wo sheets of werd 
Paper and pound with a heavy wooden 
spoon or mallet to O Mhickness of ЧҮ, inch. Som 
Ond pepper the veal ond cook in ol. ond 
buttor Until just barely done — 2-3 minutes 
each side. Remove from pon. 

Deglaze pon wilh stock or water and Modera 
and then reduce this gravy over medium 
high heat 5 minutes 

Sauté onions and mushrooms in butter 
Combine псе, onions and mushrooms ond 
Dut through the finest blade of a meat 
Grinder. and then combine with cheese and 
breod crumbs 

in o shallow baking pon. place the gravy 
and veal. Top each piece of veal with a fin 
slice of paté and then a serving of the rice 
Mixture on top of that. Sprinkle brandy over 
all Bake 20 minutes until very hot 


PIS 


o 


VEAL CHOPS/MUSHROOM SAUCE 

1. 1n a saucepan тей 2 tablespoons butter 
Gnd sauté the mushrooms. 

2. In a separate large skillet heat ой Sait and 
Pepper the chops and cook them in the ой 
until well browned, about 2-3 minutes on 
each side. Remove fo a warm platter and 
prepare for the sauce. 

3, Add green onions to the meat pan and 
cook about 3 minutes; add wine and stock, 
bring to а boll Cook and continue to stir 
over high heat until reduced by one half. 

4, Gradually add cream and cook over low 
fire until very smooth. Add mushrooms and a 
le butter Check the seasoning Pour sauce 
over the chops and top with parsley and 
cheese. Serves 4. 


433 


2 kp. paprika 


2% bbs veal rounds, cut. 
Sinches in diameter, 
X inch thick 
Salt, black pepper, 
‘cayenne 
4 C. grated parmesan 
choose 


VEAL PAPRIKA A LA MAISON 

1 Мей butler ond ой over medium heat 
Dredge veal in four ond quickly brown in 
териле and ой Remove cutlets tom pan. 

2 Add onions fo pon and sou unii soft. Add 
sock relur cultes to he pon and season 
win sait and pepper 

3 Cover he pot and simmer for 1 hour 

4 Аай sour cream ond poprka at the end of. 
же cocking tme and heat, but do not ball 

Serve wih butlered noodles. Serves 4 

TP. CLARIFIED BUTTE? 

Janty butter, mel! butter over iow heat. 

Remove from heat and allow fo stond for а 

fow minutes. Skim the clear yellow quid off 

the top — the is meclarifed butter — leaving. 

те máy residue in the bottom of the pan. 


VEAL SCALLOPINE A LA MARSALA 

1. Solt and pepper the veal scallops. Pound 
Mem unti thin. then dip slices in he cheese, 
In o large pan, sauté them in melted butler 
Unt lightly browned on both sides. 

2 in a separate pan, cook the mushrooms in 
хл 3 tablespoons buter, about 3 minutes, 
Ч tender. Season them lightly with. salt, 
pepper and cayenne 

3 Arange he sautéed scallops ond juceson 
a heated platter with mushrooms on top, Put 
beet exact into hot stock and add to mush 
тоот pan pius 2 tablespoons more bulter. 
Эн on low fre unti souce is well mhed Rake 
heat and cock for 1 minute. While stl bub- 
bing add Marsala опа cook another minute. 

4 Pour the sauce over he veal and mush- 
тоот add a une more cheese, garnish 
with parsley and serve over green noodles 
© отсе. Serves 6. 

* See index 
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VIEUX CARRE VEAL FLAMBE 

1 Place vec! between two sheets of waxed 
paper and pound with a malet unit very 
fine. Cut into squares and sprinkle with salt 
and pepper. 

2 Melt butler in a heavy skillet and brown ће 
veal on both sides. Remove meat to а heated 


platter 

3. Gently souté the onions. garlic ond mush: 
rooms until tender 

4. Retum meat to skillet add cognac and sat 
aflame. Remove all to hot pet 

5 Add cream and parsley to skillet and heat. 
stirring constantly. Pour souce over veal and. 
serve hot. Serves 4-6. 


id 
i 


sweetbread stock 
halt and halt 
fresh mushrooms, 
сөз 


{i Ib. cooked crayfish 
chopped Le: 
1a C. white wine 


£00 


1 sn pone. cropped 
dil. chopped. 
no substitute. i 


CAJUN SWEETBREADS 

WITH NANTUA SAUCE 

1. Prepare о stock of water, carrot, onion celery 
leaves lemon juice. зой and pepper in а 
large pot. Bol up, cover and cook for Ip hour 
over medium flame. Add sweetbreads, 
reduce heat. cover and cook for about 
3040 minutes. Remove sweetbreads and 
соо. Strain and reserve stock. This can be 
done the doy before. 

2 Ina soucepon make cream sauce by melt- 
ing 4-5 tbsp. butter and blending in flour 
оми medium heat. siring constantly When 
well blended odd green onions and con- 
nue cooking. Gradually add the stock, 
"blending unti smooth. Whisk in the half and 
halt You want a nice. eu sauce. 

3 Str п бө mushrooms and continue cooking 
for about 3 minutes Add crawfish, finish ther 
sauce with he wine, Adjust he seasonings 
wih sat white pepper, nutmeg and Tabasco. 
Remove from fre and add parsley and fresh. 
an 

А in a separate skilot, melt remaining butter, 
Break ће sweotbreads into “итеге” 
pieces, sat and pepper төт and lightly 
Drown When browned, ransfer sweettyreads 
and drippings info a sholiow casserole dish, 
рош sauce over ой and toss gently Just 
before sening, put dish in a 350° oven unti 
"аад hot Serve the sweetbread dish 
in naval baked pie crusts or over hol 

ere 
11 в û ben solving dish that is citterent 

and very populo 


FOIE DE VEAU SUPREME 


6-12 sliced calves tiver 1. Season liver with salt and pepper and 
¥ thick, with filament dredge with flour 
cipes 2 Heat butter and oil in а heavy skillet, and 
WC four o PPOR ю lode SUIS he Iver 2-3 minutes on each side — or 
| 2 toep butter nl juices run a very pole pink when priced 
1 tbsp ofl wif а fork Remove liver to hot platter 
Ё C beef stock or bonne: 3 Pow stock or besten info the siet ond 
[ ^ C. whipping cream boll down rapidly urti reduced by hot 
AST) 4 Add cream and Бой about 1 minute Perovo 
SS Set. from heat, add mustord-bufter and 
зр Parsley. chopped parey. str well and pour over Iver 
| Serves 6-8. 
` See inder 
LANGUES DE VEAU — VEAL TONGUES 
2 этой veal tongues 1. Clean and wash the tongues ond put in a. 
Carrots deep pot, cover with water and add next 
Onions ingredients through the Tabasco Bring oa 
Celery leaves boil. skim off the top and reduce heat and 


simmer for about 2 hours or until tender Coot 
and remove tough outer skin. Reserve stock: 
2. In a юиде. heavy skillet, heat the of and ada 
the chopped onion and carrots and cook 
very slowly until they are light brown — stirring: 
frequently Half way through, add the mush- 
rooms, This process fokes time — about 15-20. 
minutes. 
3. To the onions and carrots odd about 192. 
Cups reserved stock to which you have 0 
odd 2 bouillon cubes to strenginen it. Stir 
and mix well 
4 In a measuing сир. combine four ond hot 
sour cream. Add them ю the onion and. 
carrot mixture and bring to а boll Reduce 
heat 


NEW ORLEANS. 

CALVES LIVER AND BACON 

4. Ну bacon in о large skilet on top the stove. 
Remove, bio! on paper towel and reserve. 

2 Salt and pepper the iver and coat the 
‘shoes with flour In the same skillet cook the | 
ver in bacon grease until done. Don't over- 
cook Iver os ft tends іо toughen the meat, 
Set aside on a plate and көөр warm. 

3 Inc separate йе! sauté the onions in melted 
‘butter, unti soft 

4 Add % cup water to liver drippings fo make 
graw Put liver back into the pan, cover with 
the onions and their drippings. heat and 
garnish with parsley 

Top wih bacon slices, serve with boked grits 

rmacaron ond hot bisous with jom? Serves 6, 

"See now 


RIS DE VEAU À LA LOUISIANE 

4. Wash and sock the sweetbreads for about 
annou 

2 Meanwhile. prepare the stock, Bring water 
‘onion, celery leaves carrot lemon juice, зой 
‘ond black pepper to о Бой in a large pol. 
Sam off Tuff” ond reduce heat, cover and 
simmer for abou! an hour Transfer he 
‘crated sweettreods to the stock and cook 
‘over medium heat for about 15 minutes, 
Remove the sweefbreods, reserve stock 

3 Allow sweetoreads fo cool and remove he 
membranes, o tough layer of skin covering 
the veeetbreods, which has been softened 
by cooking Break sweetbreads info “thumb 
sand pieces 

4 in а lerge heavy skillet, ту ho small bacon. 
piecos unti crisp and remove. Sprinkle а 
Jalespoon of flour over the leech 
ond bown hem in the bacon pan about 10 
minutes and remove. Set aside, 

5 Add the butter fo this same pan and stir in 
romaning four and make а blown toux = 
careful not fo bur. Sir in onions and соок 
for about 4 minutes and odd celery Con- 
еце lo cock and sft over medium heat, 
When nice and brown. gradually add about 
2 cups of тө worm stockto make your grow. 
Continue cocking until he sauce is smooth, 
bout 5-10 minutes, Н 

û Add bocon mushrooms. lives and vermouth 
and porsiey — соок about 3 minutes Ад) 
the seasoning. 

Serve over hol fice. This dish wil feed four 


2 lbs veal or lamb kidneys 
Salt and black pepper 
3 bsp. butter 


RIS DE VEAU À LA MOUTARDE 

^. Season sweetbreads with solt and pepper 
and rol in four Shae off excess fowr 

2 Heat butter and ой in heavy skillet опа 
brown те sweetbreods lightly. 3-4 minutes 
each side. Remove to a hot platter, 

3 Айа stock or bouillon fo the эйе! and boil 
тору to reduce by half. 

4 Ack’ cream ord bell about 1 rrinte, Remove 
stillet from heat, add mustard-bulter and 
Parsley. sti well ond pour over sweetoreds. 

Serves 6-8 

* See Index 


ROGNONS MOUTARDE — 


KIDNEYS WITH MUSTARD SAUCE 

1. Ол юу: in haf, lengthwise and remove 
fal Salt and pepper them. In а stillet. melt 
bufor ond sauté kidneys. about tive minutes 
ол a side. Dont over-cook! Remove and 
kaop warm on a plate. 


An easy to prepare, last minute dish nat is 
and very tasty. 


lê Ib. sharp cheddar 
| cheese, 


25 C. milk 
| 12 slices bread, crust 
removed 


Jû stick butter, softened 
' Ib. ham, finely chopped 
3 large eggs 


CHEDDAR CHEESE/HAM PUDDING 

1. In a heavy pan, төй cheese in the milk. Let 
it cool 

2. Butter the bread and arrange 4 slices, but- 
tered side down, in а buttered 8" baking 
pan Top this with half of the ham and make 
layers with remaining bread and ham. enc: 
ing with a bread layer. 

3. In a Бом, whisk eggs. mustard, satt, pepper 
ond Tabasco, Whisk into the eggs the cheese 
mixture ond lodle this modure over he bread 
layers, Let stand, covered loosely, at room 
temperature for 1 hour or chill overnight. 

4. Put baking pan in a larger baking pan with 
enough hot water fo reach % way up ће 
side of he 8" pan Bake in a preheated 350° 
oven for 40-50 minutes. Serves б. 

Another easy, one-dish meal for family or 

friends to enjoy for brunch or Sunday supper. 

Good with a green salad. sliced Creole 

tomatoes or a hot fruit dish. 


GONZALES TAMALE PIE 

1, In an ovenproof dish. layer the ingredients 
in the order given. Repeat the layers If 
necessary, 

2. Bake at 350 degrees for 30 minutes. 


TP MUFRALETIA 
‘Another New Orleans creation is this talon 
sandwich made with a round ко! of bread 
ола iced ond filed with layers of thinly 
sliced solani, cheeses, пот — any good 
cold ots are acceptable — and olve salad 
We recommend that you buy olive salad. 
areody prepared, but you can make it tis 
о combination of chopped green olives, 
chopped Greek olives, pickled vegetables, 
olive al and chopped garlic seasonings The 
Juice of the оће salad is really what makes 
ths sandwich so tasty and moist, Of course 
you can add your own fouch — if you love 
goric odd some minced garlic 1o the Мийи- 
та. You con moie these ahead of fime. 
wran them well and sico them when ready 
Joserve your hungry friends after the Sunday 
volleyball game Good with сө cold beer 


T POOR BOY 

Strictly a New Orleans eden the po'boy 
оз в сой в a giant sandwich made with 
fresh French bread, a variety of filings" and 
served hof oF cold А hot roast beef is mode. 
with worm French bread split lengthwise, 
"beaucoup" mayonnaise on the bottom layer. 
shredded lettuce, then slices of very thin 
meat. Cover this with the good meat gravy 
ола thin dices of tomato and finish covering: 
with the top haff of the bread. The secret to. 


2 cans flaky biscults — not 
buttermilk — 40 biscuits 
each 


CHICKEN BISCUIT PIE 

1 in а lage кейе. combine chicken, onion, 
celery and carrots in water fo cover ола 
season wilh зой and pepper Bring lo a boll, 
reduce heat ond simmer um cooked — 
about 1 hour Remove chicken and reserve 
sock 

2 Remove chicken from ihe bones ord cul he 
med! in bile skod pieces. 

3 Met butler and combine with soup and 
sock Set aside, 

4 In a buflered casserole, make layers of 
chicken. topped with thirds of the biscuits. 
Do this vice, ending wih a layer of chicken. 

5. Pour butter, soup and stock тіле over all 

б Top мт a loyer of whole bisculls Bake 45 
minutes to 1 hou а! 350 degrees = until 
biscuits ore brown on юр. 


CHICKEN BREASTS DUXELLES 

1. Season chicken wilh зой and pepper ond 
Tub wih lemon juice. 

2 Heat buter in heavy silet over medium heat 
Аза green onions and sauté unti lender, 

3. Add mushrooms and sauté 2-3 minutes, 

4 Add chicken breasts and sauté about 4 
minutes on each side. As soon as they are 
springy lo the touch, they are done. Remove 
Kanot plate: 

5 Add stock and wine to sklle to boil down. 
Quickly unti laid is syrupy. 


e Sîr in cream or Crème Fraiche and boil 
down again until hickened slightly. Remove: 
from heat. odd зой. pepper ond a lite 
lemon hice. f needed. 


№ can block olives, sliced 
Soll. pepper ond 
Worcestershire, to taste 
Cheddar cheese, grated 
12 deen noodles 


^ chicken, cut up and 
‘dredged in four 
Sait ond pepper, to taste 
2 bap. bacon grease 
lh C four 
2 green onions, chopped 
1 medium onion, chopped 
2 tbsp. parsley, chopped 
2 cloves garlic, minced 
3 C. chicken stock or watert 


CHICKEN CASSEROLE PROVENCALE 

1 De-bone hens and cuf meat in bite-size 
2 Sout orions, green peppers and garlic in 
е ой until onions are tender and trons- 
parent Add tomato sauce, and 4 cup stock: 
immer 45 minutes. 

3 Add mushrooms, olives, зой, pepper and 
Worcestershire 

А Cock noodles in stock and combine with 
meat and sauce in casserole. 

5 Top with grated cheese. Heat lj hour to 45 
minutes at 350 degrees n oven, 

Serves 10-12. 

* Seo Index 


CHICKEN FRICASEE 

1 Sait and pepper chicken, then brown in 
‘bacon grease Remove from pan. 

2 Add four to the pon and cook unii four Is 
а dark. rich brown. Add onions, goríic and 
parsley ond sauté until onions are tender. 

З Ada chicken sock. retum chicken pieces lo. 
pûl and simmer 45 minutes о 1 hour. 

Serve with rice. Serves 4 to û 

` See Index 


2 hesh basil leaves, 
si finely 
chopped 
2 C. cooked chicken, finely 
chopped 


Siete peppes соно 
зај 
8-02. box manicotti shells; 
^4 shells, 5 inches long 
1 Ib. ground beet 
Olive of 
^ small onion, chopped 
ү green pepper. chopped 
2 cloves garlic, chopped 
бог. can tomato poste 
(С. con omolo исе 
‘and black popper 
Pinch of sugar 
1 tbsp, parsley, chopped 
1 C. cream sauce" 
34 oz. parmesan cheese, 


grated 
Lemon juice 


CHICKEN MANICOTTI SUPREME 

1 Be sure те spinach is well drained. Com 
bine spinach wih cream cheese, mozzarela. 
cottage cheese, egg. green onions basi — 
те food processor is good for this, Add the 
chicken, salt pepper and the cone salt 
Вега al ingredients well You can make the 
fing the day betore. 

2 Bol he mancott in solied water wih a touch 
of ok about 8-10 minutes Drain and handle 
Corefuly so оз пой fo эр! hem. Cool ond 
an he pasta win the filing. Tis filing will 
generously stat 10, f you stetch I you сап 
эл4 

З in a heaw pot make the meal sauce. Мө! 
‘litte ol and add the meat onions, pepper 
nd cook over medium 10 high heat unti 
maat lores pink color Add the omolo paste. 
and cock about 10 minutes on reduced 
neat, string frequently. Add the tomato 
sauce ond str well Simmer the souce un. 
covered for about 20 minutas, continuing Io 
str Remove from heat and add зой poppet 
sugar ond parsley This соп ово be made 
advance ond reeves well 

а Make he cream sauce ond odd parmesan 
choose ond а iffe lemon Juice Best made 
жо day on which you serve the dish. 

5 in о large, shallow baking dish brushed 
with Битен, place те stuffed manicottl and 
surround them wii ће meat sauce — about 
2 cups Top wth the parmesan sauce and 
boke unii hot in a preheated oven at 350°. 
Serves 10. 

"See Index. 


INFORMATION Могусот! is о type of moco- 
roni — pasta shaped for stuffing. There are. 
many different flings fo be tried — cheese, 
chicken, shrimp, meat, spinach. Experiment 
with this italian dish that will please your 
family. your guests and your pocketbook, 


CHICKEN TETRAZZINI 

4. Мей hatf of the butter in salt 

2 Ads flour Mix unl smooth. 

3 Gradually add stock. string c unt 
reaches те boling point 

4 Add cream, sherry ond Gruyere cheese. 

5 Cock over low heat 10 minutes. Season with 
зо! ond pepper 

6. Мей remaning butter in silet, add mush 
rooms and cook 5 minutes, 

7 Ada spaghett info one half of sauce, mix 
e Pour info buttered casserole. 

З Mix chicken with remaining sauce ond 
POU Over spaghetti mire. Sprinkle with 
parmesan 

© Bake at 350° for 30 minutes 

f desired, run under brolor to brown lightly 

Servos 8. 

"See Index. 


CHICKEN WITH 
MUSTARD/CURRY SAUCE 


1. Combine honey. mustard, soy sauce and 
олу 


2 Sait and pepper tne. 


amount of time in the oven which 
"upon the se of the Ыга Test for do 


by Sticking the. 


1 соп cream of mushroom 
soup 
% C. wine. 


COMPANY CHICKEN CURRY 

1. Chickens can be boled in advance or the 
бау before. Remove ай meat and reserve 
some of the stock. 

2. in o large sauce pan. melt butter and sauté 
onions and apples until golden. Add salt 
and pepper. Mix ситу powder with |) cup. 
stock. Add fo the sauce pan and blend for 
о few minutes. 

3 Add the soup and the wine fo ће modure 
‘and continue to blend and cook for about. 
5-7 minutes Add the chicken pieces and 
correct the seasoning 
Serves 6. 

An excellent dish for a dinner party or a lunch- 

eon. This recipe is easily enlarged. Serve over 

cooked white or saffron rice with at least 5 of 
the following suggestions for condiments: 
shredded coconut; crispy. crumbled bacon: 
chopped eggs; peanuts; green onions: raisins: 
orange wedges; chutney; mashed bananas. 


COQ AU VIN 

4. Fy ће bacon and remove from ће pan. 
Drain off os but about 2 tablespoons of the 
bacon grease. 

2. Brown chicken in bacon grease and remove 
from pan. 

3 Add flour to the pan and cook until a dork. 
rich brown. Add the onions and garlic 10 
sauté about 5 minutes. 

4. Add the wine and parsley and return chicken 
and bacon fo the pot. Cook slowly about 
45 minutes to 1 hour. Add the mushrooms 


1 chicken, whole 

1-4 stick butter, meted 
Salt and pepper, to toste 

4 onion 

1 stalk celery 

1 canot 


16 pos, ol chicken, dredged 
with flour 
2 tbsp. olve ой 
1 large onion, chopped 
1 medium green pepper, 
chopped 
6 large cloves garlic, 
pressed 
3 tbsp. parsley, chopped 
% (6-02. can) tomato paste 
oz. con tomato sauce 


COUNTRY BAKED CHICKEN 

{Place chicken, which has been salted and. 
peppered in a boking pon. Rub with butler 

2 Sui те large co of he chicken wilh the 
onion. celery ond сотої 

3. Bok of 350 degrees for 4 hour o 4! hours. 
ntl done, basing wih butter legen, 

This makes a tasty, buttery gravy, Delicious over 

fee! 


CREOLE CHICKEN AND SPAGHETTI 

1 Sat ond pepper the chicken and brown In 
cû Remove fram pan 

2 Add onions, green pepper. garic and pats- 
Jey o pan ond sous unti fender 

3. Add tomato paste and continue cooking. 
nil poso dorens some. Add tomato sauce. 
stock ond all other ingredients. Simmer for 
30 mulos. 

4 Return chicken to the pot and cook 45 
minutes to an hour unti done. 

Serve with spaghetti Serves 8 10 12, 

* See index 


З Ib. young tryer 
1 clove garlic, pressed 
Sal опа black pepper 
Paprika. 
2 tbsp. cooking oil 
4 Ibsp. buter 
$ C. dy vermouth 


^ large frying chicken 
‘Olive oll 

44114 C. white wine 
Sait and block pepper 
Fresh oregano, 
marjoram, thyme and 
bosil 
Red pepper flakes 

3 crushed cloves of garlic 

2 chopped green onions 
Chopped parsley 


84 BAKED CHICKEN 
^. Cut up. wash and dry chicken, Rub with salt, 
pepper and poprko and pressed garic 
cove. 

2. Preheat oven to 325 degrees 

3. Put cooking oll in a heaw pan. Add chicken 
‘and dot with butter Bake, uncovered for a 
hatf hour. then add vermouth and continue 

по ond basting frequently. Cook for 

addtional hat hour or so. Try a Chasseur 

Sauce’ for something а Ие extra. Serves 4. 
See Index 


IBERVILLE HERB CHICKEN 
Secton he chicken irto 8 омго pisces and. 
‘brown the pieces well n hot оће oll When 
browned. reduce heat and add the wine. 
Sprinkle the chicken wih salt, pepper and 
frosh herbs. (Dried herbs are acceptable 
butnothalfso good Add the papper fiches 
and the garic. Cover and simmer slowly 
unti chicken is cooked 
3. When chicken is done, raise Ihe heat and 
оза the geen onions Toss the chicken to 
соо! it if the herbal oil and wine mature 
Sprinkle win parley ond. if you ike, more. 
herbs. Serves 4 
ПР How to fall ifthe grease В hof. Some swear 
бу putting a kitchen match info the grease, 
and if the grease в hof enough the match 
wil ignite Others put a cube of breod into. 
the grease. it it browns in 40-60 seconds ifs 
time to fry Trial by fire — experience в always 
the best e 


LEMON-GARLIC CHICKEN 
^. Mell butter and odd ой oher seasonings. 
2 Roce sauce and chicken in shallow baking 
Don — spoon the sauce over the chicken. 
3 Bake at 350 degrees for 45 minutes O 1 hour 
Baste frequent 
Sones 4.6 


POULET AND PASTA 

1. Cock the pasta and drain. Toss gerilly with a 
touch of O 

2.in a lorge serving bowl combine chicken, 
celery, green onions, olives and tarragon 
leaves n o measuring cup prepare dressing 
by blending the vinegar and olive oll. Add 
he salt. pepper and Tabasco to taste. 

З п a Dow put the pasta and parsley ond 
йде in the dressing. Toss gently but thor- 
oughly. Judge for yourself the amount of 
dressing to use. Adjust seasoning and serve 
at room temperature, 

Serves 4-6. 


POULET AVEC LEGUMES — 


CREOLE CHICKEN 
6 pos. chicken, leg quarters 1- Season the chicken pieces and rub some. 
Or breasts tarragon leaves on Hern Dust them with flour 
Salt, pepper, Season All їп a large heavy pot. melt margarine and 
F brown the chickens well. Remove and set 
16 stick margarine e 
lê stick butter 2 In same pot, add butter and sauté peppers. 
2 green peppers, sliced garlic and onions for about 3-5 minutes, Put 
2 medium onions, chopped chicken back in the pot, add the tomato 
3 cloves garlic, chopped and the wine, Cover and cook over medium 
[а отаю, cua heat about 20 minutes. 
pee dws и 3. Add the mushrooms and continue to cook 
Tabosco* and another 20 minutes or until chicken is good 
Worcestershire to taste ‘and tender. Check іо see if you need more 
Chopped parsley liquid. Adjust the seasonings with Tabasco, 
Worcestershire, and salt and pepper. Add 
chopped parsley and serve over hot rice. 
Serves 4-6. 
POULET ORIENTAL 
2 chickens, cut up 1. Arrange cut up chickens in a shallow baking 
4 этой can pineapple. pan. 
chunks. 2. Drain pineapple. reserving juice. Set pine- 
tsp. garlic powder apple aside. 
C. soy sauce. з Combine juice, garlic powder. soy sauce, 
ue and brown sugar Pour over chicken ond 
marinate in refrigerator overnight. 
rec 4 Remove chicken trom retrigerator and 


«den * arrange pineapple chunks on top of the 
fin © chicken. Allow chicken to come to room 


ап hour = basting carefully from time to 
же 


ROAST CHICKEN OYSTER STUFFING 

an erre ea rd porie m bacon 
‘ome ri ear Aa ow and стор 
mien esing cocks miden 
‘tam reheat 

2 зой ord тите тө мн DU mra 
Ais een сайн Hen Ко been ce 

a fein ce agen ө rir een 
Tas o dis degass ond bcm споет 
Tir ona 20 тиме Ни e тюу 
анте cot ome эде wat oe 
etd wem erien he po ni 
тош мї та хак er re San 
dos 

та ezing moy dio baute shit aby 


STUFFED CHICKEN BREASTS. 

d 

a Shwe aran sage билне er. 
‘Sy ates их and ин quim Fou ot 
Пого geane 

A Поту ке ener gare and pande i 


‘SUPREME DE VOLAILLE 

AVEC SAUCE CREVETTES 

^. Season chicken wih зой and pepper. 

2 Meltbufter over mecium heat until bubbles. 

3. Add chicken breasts — brown and cook 
them about 4 minutes on eoch side. 

4 Warm cognac, pour over chicken and set 
ovde 

5 Bfinguish flome and remove chicken breasts 
oa hotplate 

e Sauté green onions in butter for about 
2 mines Add chopped shimp lemon juce 
and parsley. Cook unti shrimp is pink ond 
done. This may be done ahead and kept 
warm Pour shrimp and souce over chicken 
breasts and serve hot, Serves 610 8. 


CORNISH HENS 

WITH WILD RICE STUFFING 

1. Cock wid rice to packaged directions. Rinse 
‘ond set aside. 

2 Preheat oven to 450 degrees. 

3. Sauté giblets in butter until done. Remove 
from pan. chap and set aside. 

4. Add onions, parsley celery, garic and mush- 
rooms fo pan and cook slowly about 3-5 
minutes um tendet. 

`5. Combine rice. giblets ond onion-mushroom. 
misure. Sat ond pepper to aste, 


ё Salt and pepper he hens, stuff he cavities 
and piace bacon sirips on top. or brush 
with some melted butter and put remaining 
‘butter in the bottom of pan for basting, 

7 Plas hens in oven and immediately reduce. 
heal o 350: А hour 20 minutes 


Notes 


Dove Douce 
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|2 C. chicken stock or water 

12 ices bunter, coded 
Siced French bread 
Parsley to garnish 


6 large ducis, preferably 
тою 
Salt опа black pepper 
4 large onion, cut in six 


pieces 
2 apples, cored and 
quartered 


PLANTATION POT ROASTED DOVE 

1. Season doves wit solt ond peppers inside 
ond out ond rot hem in flou 

2 Ina large Dutch oven type pot. heat ой and 
brown he doves. Remove birds from ро! 
ond set aside 

Зп he same pot sauté onions in ой unti 
lender Putin the water. wine and the dove: 
‘cover and simmer for about 1 ю % hour 
Check dove for tenderness with a long fork 
Carel not o overcook 

4 When ой в ready, юр the toasted French 
bread wilh те dove ond spoon the juices 
‘over hem cm with parsley. You right 
want some pepper jely on the lable or par- 
haps a hof curried fuit dish. 

Qual may be substiuled but lake longer fo. 


сож. 


BAYOU ROASTED DUCKS 

^. Salt and pepper the ducks Inside and out. 
Stuff the ducks with the onion, apples. celery, 
and orange and piace them іп а large 
roasting pon. Brown the ducks in a 450 de- 
gree oven for about 20 minutes. Remove 
excess grease from pan and add melted 
butter mixed with Worcestershire. 

2 Reduce heat to 325 degrees and continue 
10 baste ducks with the pan juices every 15 
minutes. Cooking time depends on the size 
‘of the ducks and how you like them — rare, 
medium or well done. About 40 minutes for 
rare. 60 minutes for medium. and 114 hours. 
lor well done. 

33 Remove ducis lo a warmed ploner ona, it 


ested. degloze the pan wih wine and 
bring toa boll на 


CREOLE CASSOULET 
TW ord sock ће beans in cold water for 
n hour Put them in a large pol wih he 
een gorte. celery зой and water Bring lo 
о ball reduce heat and simmer unti rear 
done Set auae 
2. he oven boke the duck and ће lomb. 
in and remove the fat from he duck Ne 
fre meat off. Cut info cubes along wih the 
mea from the amb roost Deglaae Baking 
рога wih 3, of he varnout reserve juices. 
Sice sousages info rounds and brown in d 
large silet Degare pon wih the rest of ho 
мыто Add the juices from the duck! 
lom рога. the tomatoes, he paste and he 
crumbled boy leaves. Sir and blend all 
e ert over a low fre. Add this аш) 
1b he beans. Season to aste and stir ней. 
ih o large dutch oven type pot. assemble 
то cossouel for baking. Lightly grease he 
potondiayer he beans. hen the meats. he 
beans, he meats, urti all ingredients are 
used up. Add beet bro lo come almost 
de bo of the beans. You have to judge 
те amount of liquid Bake їп a preheated 
‘oven at 325°. well covered, for about 2-3 
hours. Iwil be necessary ю check occa- 
een, During final %4 hour of baking, re- 
томе he lid А crust il have formed ontop: 
Mash it down with ће back of а spoon. 20 
minges before serving remove ld, sprinkle. 
bread crumbs and let them brown — un- 
Covered. Add chopped parsley and bring. 
‘he dh to he lable 
‘serves at least 10. Can be prepored ahead 
ome. 


. 
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FALSE VER DUCK. 
A Sar ore panpa tis Paca ser se 
— эн cuc 
— оло тны. 
donnes rci ire 
„de eae rect каке od 2 cus 


HOUMA POT ROAST DUCKS 
WITH TURNIPS 
^. Season the ducks in and out Stuff with smoll 


2 Ra rge Dutch oven mell he bacon grease 
Ord brown the ducks on both sides on top 
= the stove, Remove ducks and discard 
reote in тө some pot төй he margarine. 
Odd the flour to make о brown roux. When 
ous desired color add the e pepper 
ond дой ond str — a Hle more margarine 
may be added. Зе until almost brown. 

3 Gradvatly add chicken stock and blend all 
Add bay leat, Worcestershire. kitchen 
Bouquet and lemon rind. Bring to а boll 
Reduce heat and transfer ducks back int 
pot cover and simmer for about 2 hours 

4 In he last 45 minutes of cooking. add the 
turnips ond parsley Continue to simmer Take. 
тө юр off and ода a generous amount of 
Tabasco — if you tke red pepper 

Serve wih rice and good French bread to 

soak up the Gravy Serves 2-4. 


PETITE DUCKS WITH WINE 

4. Dry ducks and зой and pepper well. inside 
‘and out Stuff with onions, bell pepper and 
celery Sprinkle he ducks wih flour He 
"Dulch.oven" уре pot, melt he fat ond. 
brown he ducks slowly 

2. Alor browning. add the wine, cover and 
continue cooling in a 350 degree oven for 
«ол 114 hours — basting frequent A word. 
bou wine if you con get he scarce Louisi- 


desired add some butter and some 
Jo те pon juices and cook for a few 
iseoong 


4:6 duck breasts, siced tiny 
Sal and biact pepper 
lh stick butter 
Айе oll 
Worcestershire 


FORST MANDARIN DUCK 
1. Reheat oven to 500 degrees, Reter o Roast 
Goose" 

2 бое and pepper duck and place in oven for 
10 minutes. Reduce heat fo 325 degrees 
‘and cook for 25 minutes Remove Кот oven 
‘and crain off the fat Add the stock fo he 
pan ond return to oven. Bako, basting fre- 
‘quently unti tender — about 114 hours 

З 10 minutes before done, add diced pine- 
appie to brown. Serve duck with the follow 
Ing sauce 

4 Sauté green pepper in the butler Add 
vinegar. ginger and soy sauce. Dissolve 
comstarch in 2 tablespoons cold water and 
odd to Бойго sauce. 

Serves 5-6 

* Seo Index. 


SLIDELL SAUTEED DUCK BREASTS. 

^. Prepare Ine duck breasts ond season them. 
Jn а tiólet тей butter and add the breast 
‘shes. Cook for a couple of minutes on both 
зае ond remove Do not overcook Transfer 
Jo a soráng dish. 

2. Add Worcestershire and а ite water lo he 
clie, str and heat Pour over breasts and 
serve over toast or with Orange Rice or wild 
псе An easy way to prepare duck breasts. 
Save the rest of fhe duck ond make duck 
gure 


81b. goose at room 
Temperature. 

Glaze" or Apple/Prune 
Suing" or Apricol/Rice 
Sufing* 


SOUTHERN ALMOND DUCK 
1. Sof ond pepper те duck breasts. in o 


зуу rore. 

2. Remove breasts lo a warm platter and de- 
glaze the saucepan with Worcestershire 
and a ifle water. Pour drippings over duck 
breasts Then pour over the Sweet and Sour 
Sauce and top м almonds, You have fo 
Judge the amount of Sweet and Sour Sauce 
you wont. Garnish he platter with watercress 
and serve with green rice and “Stir Fry" 
Vegetables” Serves 4. 

"See Inde 


ROAST GOOSE 


1. Preheat oven fo 450 degrees 

2 Pull ол al loose fat from ће сому and 
from around the neck of he goose. Remove 
fot glands on the back at fne base of the 
"oil Prick he skin ой over the bird Io allow 
excess fatto escape. 

3. Salt and pepper the goose and stutt it 
кому Расе itin о roasting pon. cover опа 
when you put it in the oven, reduce oven 
Jemperalure immediately to 325 degrees, 
Baste frequently міт pan crippings during 
‘cocking, 

Sones ê 

An B юзе goose cooks In about 214 hours. 

Тем tor donenets by shaking тө leg — If the 

ip joint в loose, itis done. 

F 

жол glazing ол unstutfed goose 

wih glaze for poultry, game or pork” or during 

08145 minutes, baste wih currant jely. orange 

“marmatode or apricot preserves. " 


APRICOT mc STUFFING. 
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6 poule d'eau. skinned and 
quartered ог smoll wild 


2 (10-oz)) jors green olives, 
broken with pimiento 
pieces and liquid 

1 bay leat, crumbled 

1 нр. ћуте 
Tabasco" to taste 

lk С. parsley, еу 
chopped 


1 doz. quail 
2C clive oll 
Juice ol 4 lemons 

4 medium onion, chopped 

lk groen pepper, chopped 

3 cloves garlic, pressed 

23 tosp lemon-pepper 


seasoning 
% С. dry white wine, 
optional 


Salt опа pepper, to ioste 
4 tbsp. butter of margarine 


‘SALMIS DE POULES D'EAU 

1. Season and put poule d'eau pieces in о 
bag wit flour Shake unti lightly coated. 

2 in aheaw auich oven pe pot putin bacon. 
grease and lum on fre just under hot Add 
pieces of poue d'eau and brown on both 
Sides Remove from pot 

3 Adda йе margarine ond putin onions ond 
4 ull somewhat brown Add green pepper 
and cook, str about 5 minutes or so Add 
one jor of olives. pimiento pieces ond liquid 
and sfr into vegetables Add thyme and 
boy leat 

4. Put poule d'eau back inthe pot and sprinkle 
with айе block pepper Pour in second jar 
of olves, sir and cover pol lightly. Simmer 
for 2/73 hours Sir occasionally, careful not 
to buningredents 

5 Anter an hour of cooking. odd parsley and. 
an Continue cooling. Before serving, si in 
Tabasco ond check for sait Serves 4. 


CAILLES BRAISE 

^. Combine ove ol, lemon juice. onion, green 
pepper. garlic. lemcn-pepper while wine, 
sall and pepper fo make the marinade, 

2. Росе то quali in one layer in a container 
info which they fit closely so thot the morl- 
nade wil cover as much os possible. 

Э Pour fhe marinade over Refrigerate 4 hours 
or overnight. basting frequently 

А Melt butler over medium heat in a heavy 
Silet. Ad quall and brown мей Add оз 
much of the marinade mixture as you tke, lo 
season he grow Tum heat fo low. cover and 
соок slowly 3010 45 minutes, or unti you can 
F 

ing cooking time, if necessary. 

Baste frequenty Serves 6 


162 


1 doz quail 


Wild Rice? 
Wild Rice? Apricot Rice 


12 quall, seasoned with salt, 


2 celery stalks 

4 bacon slices, smoll 
pleces 

1 ick butter, divided 

2 tbsp. flour 

^ carrot, cut in thin strips 


CHALMETTE STUFFED QUAIL 

4. Preheat oven to 450 degrees. 

2 Satt and pepper he quail ond rub wih оће 
ot 

3. Sf the quail loosely and place them in o 
shalow baking pan. Place bacon over eoch 
bra 

4 Place qual in oven and reduce temperature 
40 350 degrees. Boke abou! 45 minutes 10 
1 бол. unti done. basing frequently with 
огу pan drippngs 

"See index 


COUNTRY ROAD STUFFED QUAIL 

1. Season the quail and stuf them with pieces 
ot apple. onion and celery mat have been. 
chopped Secure them with toothpicks. 

2 In a large dutch oven pe pot, ту bacon 
pieces and remove. Brown the quail in Ihe. 
bacon drippings. You may need а Ме extra: 
ой or butter. Remove and odd flour to роп 
plus З, stick butter Then odd carrot, onions 
‘ond green onions and sauté иг! soft, stirring 
often 

3. Add stock ond wine. Blend together and 
anser bacon and quail back to the pot, 
Cover and cook over medium heat for about 
20-25 minutes Remember that quail hos a 
tendency to be dry. so dont overcook them, 

4 Remove the quail io о worm platter. Check 
the grow for desired thickness and season- 
ings. you may add a touch more of wine. 
Рош he sauce wih the vegetables over the 
quai. Garnish wih the parsley These birds 
Gre even better when you serve them with a 
posta with a cream sauce and parmesan 
cheese Serves 6108. 

"See index 


6 small qual 
Oregano, зай and black. 
pepper 


Olve ой 
Cooking ой 

„ C. green onions, tine 
chopped 


1 C. mushrooms, sliced 
Ja С. white wine 
Parsley, chopped 


8-10 green onions, 
chopped fine 

^2 tbsp. buer 

% ID, mushrooms, sliced. 
1 tbsp, Worcestershire 
Sail, pepper and 
Tabasco." to toste 

4 bsp, olive oll 

^ clove garlic, pressed 

6 quali, halved ond 
dredged in flour 

he. ae warmed 

Sock or water 

Sait ond pepper. lo taste 


SAUTEED GULF COAST QUAIL 

1. Season the quail in and out Rub wif al and 
Jet birds st for about on hour fo absorb. 
p^ 

2 Bo sauté pan heat some ой ond put in he 
uai and cock over medium fo high heat 
ntl mey are cooked through, about 4 
minutes on each ide Remove fo a warmed 
ciate 

3 зде he green onions in the saucepan 
you might add some margarine or butler 
and add the mushrooms. Sauté briefly until 
Te laud has evaporated. Add parsley ond 
wwe wine o dagiaze the pan Вой pe 
for \ minuts ond serve over the birds 

A simple. quick dish for the hunter to enjoy. 


SOUTHERN ОНА 

11n 8 foblespoons butter, soulé the green 

onions for about 3 minutes. Add mushrooms 

and sauté just unti tender. Add seasonings 

and remove from fire. 

Heat 4 tablespoons butter and 4 table- 

spoons clive ой in heavy silet. Add goric 

then qual and brown on both sides, 

3 Pour cognac over the quail and ignite. 

а Edinguish flame, odd mustvoom/onion mix- 
Jure ana оће water or stock if necessary. 

5 Cover pan ond simmer about 45 minutes, 
о unti tender Season with salt and pepper 
Senes 34. 


COUNTRY STYLE 

TURKEY /SAUSAGE JAMBALAYA 

1. Sice sausage. fry and remove бот pon, 
lecung about 2 tablespoons of grease In 
pon, 

2 Add 2 fablespoors of fiour to pan and brown. 
in ће grease, Then add onions, pepper, 
parey. and дол: ond sauté until ender, 

3 Add tomato sauce, Tabasco, salt, pepper. 
and stock. Simmer 30 minutos, 

4 While graw cooks, cock your rice and rinse 
‘thorough afterwards Combine with cooked 
graw and heo! in oven 30-40 minutes. 

o Index. 

TIP: ROAST TURKEY 
To bake a turkey. preheat oven fo 450 do- 

grees Have the turkey at room temperature. 
Saft ond pepper it and rub if with melted 
butter. margarine or bacon grease. Stuff with 
cornbread stuffing* cover and place in oven. 
Reduce heat to 325 degrees Cook approx. 
imately 15 minutes to the pound. Baste 
frequently and check for doneness early, as. 
cooking fime varies, Stick a fork into the 
largest port of the thigh. If the juice runs 
clear, the turkey в done. 

During the last 45 minutes of cooking, odd 
а couple of chopped green onions fo he 
duces in the bottom of the pan. When you 
remove the turkey from the pan, scrape up 
the drippings This makes а very good gravy 

d with flour if desired. 
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LAPIN AU SAUCE PIQUANTE 


2 rabbits dressed and 1. h alerge dutch oven type pot heat бо he 
cutin peces. ot and odd ће rabbit pieces which have 
Salt and block pepper been seasoned wif sall and pepper Brown 

| € cooking of ded те peces Sel aside. 

JAEN none chopped Ž А93 юте pot he remaining ol and he 

2 celery stalks, chopped four to make о brown roux. When roux is O 
бог. con tomato paste (9004 solo odd the anions and celery and 

4 C. chicken stock or Seule unti tender — string constant, 
woter and stock* 3 Add tomato poste and continue tfo cook for 
ерк сбой 10 minutes = союб) not fo bur. 

4 bay leat, crumbled Groduoly add Ine stock, bay leaf ond basi 

2 fresh basil leaves, ‘and cook fer about 45 minutes uncovered. 
chopped or dried on a low fre — strring offen. 

Етек freshly. 4 Росе browned rabbits back in the sauce 

ond season. Cover and simmer unti rabbits 

ome схе lender, about 114 10 2 hours, in ће last 

‘onions, chopped. 45 minutes cf cooking lime odd the mush 

Homemade croutons” rooms. parsley and green onions. When 

Wotercress, to gomish completely done, check the dish for add 
foral seasonings. 


$ Inc large serving dish. arrange the rabbits 
‘and pour over the sauce. Sprinkle fresh 
croutons over the dish and garnish with 
watercress. Serve with hot rice and French 


bread Serves 6. 
Se Recipe. 
RABBIT CASSEROLE WITH APPLES 

зь. rabbit, jointed 1 Mot buter wih odin a lorge saucepan Add 

3h ar outer y the rabbi! joints and cook over low heat, 
az. cooking ‘ming them offen for about 45 minutes, 

— Mansfer to a buttered baking dish arranging. 
"мому siced ne appie siices and rabbi! joints in layers. 
Sai and black pepper Salt and pepper hem. 

з ог. apple brondy 2 Ми brandy cinnamon and nutmeg, add ю. 
Dash cinnamon ‘he cooking juces and pour over the rabbit 
8 ‘and apples Cover the dish and bake in a 

pre-heated 350 degree oven tor about 45 


‘minutes or unti the robb is tender. Garish 
with parsley ond serve win sweet potatoes. 
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FISH AND SEAFOOD — Few foods can Hath te 
їо fresh fish and seafoods prepared with loving 
care, Bayou Banquet? recommends, gentle 


опа careful 
broiir Бө Анон ото ie ae 


сноса дып», you wi оо fd d smpe 
ipes from the bayou country that 
es, 


This 


ЛР Seafood is at з best cooked quickly and 
simply. Just а не butter, soit and pepper 
and lemon juices ой you need, These "Bayou 
Country" recipes wil give you an ideo of the 
ле variety of methods fo prepara the 
seafood we love and enjoy The basic rulo o. 
remamber with seafood ls do not overcook! 


BAYOU DE CADE STUFFED CRABS 
^. In an ron set, melt a stick of butler and. 
saute green onions, onions ond garlic for 
bout 5 minutes. Add the celery ћуте опа 
bay leaf plus one half stick butler Sauté 
‘over low heat for about 25 minutes зїї. 
chen 

2 Break ир the French bread in ifle pieces 
ond зоок in the mik Add this to he sautéed 
mature and cook over medium heat, com- 
bining oll ingredients well ~ about 5-7 
minutes, Add salt, pepper and Tabasco: 
then the crabmeat and mix thoroughly 
Drizzle some lemon juice into the mature. 

3. Arrange the crabmeat in individual ramekins, 
= shells and sprinkle with breadcrumbs and 
ot with butler Top wit paprika and heat 
n a375 degree oven until hot — when you 
are ready fo serve This con be made ahead 
‘of Ime andis a tosty. economical dish. 
Serves 4. 


= | 


LAFITTE CRABMEAT AU GRATIN 


lump crabmeat 1. Preheat oven to 400 degrees. 
"2 C Bechamel or Basic 2 When making the white sauce, sauté the 
a ite Sauce’ green onion In the butter before adding fie 
F flour Proceed according to recipe. 
& grated parmesan or 3 Combine crabmeat and white sauce. 500 
romano cheese and pepper fo taste ond place in a buttered 
% C. grated Swiss or ovenproof dish. 
cheddar 4 Combine cheeses ond bread crumbs and. 
Salt ond white pepper. Sprinkle on top of crabmeat. Dot with а ittie 
fo taste butter, 
5 Bake until sightly brown on ЮР. 
Experiment with this ~ place 2-4 artichoke 
hearts. cooked shrimp or fih. 
* See Index. 
WESTEND FRIED SOFT SHELL CRABS 
6 medium soft shell crabs 1. Clean crabs by cutting off the face ond he 
2 eggs. beaten eyes Lift up the shell at each point and clean 
1 C. milk oul the gills — sometimes called ће "dead 
Tabasco" men”. Rinse well. drain and be careful to 
F dry the crabs thoroughly. 
Oil for trying 2. Soak ће crabs in с mixture of eggs. milk 
Sliced lemons Tabasco, salt and pepper for about 15 
Tonor Souce” minutes. Coat with flour. 


3. In a large skillet. heat ой — fo 4 inch 
deep — and fry the crabs for about 15 
minutes, turning once or until golden brown. 
Dori! overcrowd ће skillet, Fry 2 or 3 at a 
time, depending on the size of the crabs 
ond the skillet, 

4, Remove crabs from the skillet with a sloftedi 

spoon — draining well Blot off excess oil with 

.. paper lowels Serve at once with lemon slices. 


| favorile meal, 8 out of 10 would probably 
Soff shell crabs. 
' Seo Index 


FP BROLED SOFT SHELL CRABS 

Toprepare crabs for cooking If the tapered 
paints on each sde of backshelland remove. 
spongy substance Cut off the eye area ond 
rinse the crabs well in cold water. Pat them 
Фу and soak them for about 15 minutes in a 
little mik seosoned with salt and pepper. 
Remove the crabs from the milk and sprinkle 
them lightly with flour and brush with melted 
butter and sprinkle with зой and pepper 
Broil 3 to 4 inches from heat. top side down, 
for about 7 fo 8 minutes Turn, brush top side 
with buffer and broil for another 7 10 8 
minutes. 

Gonin with chopped parsley and lemon. 
wedges or try fhe crabs topped with sautéed 
crabmeat. shrimp or crawfish 


INFORMATION: Crawfish are miniature relo- 
tives of the crustacean. lobster Cought 
in fhe wilds of fakes, bayous and rivers of 
southern Louisiana from Mayo July. crawfish 
оге in such demand os a true Creole dell- 
сасу that they are formed for near year. 
"round consumption. Аво lovingly called 
“mucibugs” and "crawdoddies" locally 
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ACADIAN CRAWFISH ETOUFFEE 

4. in о Dutch-oven уре pot melt 1 sick butler 
‘and cooking oll. Add flour to make a brown 
toux Cook about 7-40 minutes stirring 
onen Add green onions. onions, celery. 
garlic, boy leat and basil and the extra 
butter. Cook over medium heat for about 
20 minutes. 

2. Add tomato paste and cook another 15 
minutes then add the tomato sauce. soft, 
pepper, Tabasco, stock and water Bring to 
o boil. reduce heat and simmer Sow. un- 
covered for about 45 minutes — siring 
‘occasionally, Remove from fire and odd 
crawfish fails, lemon juice and parsley. [it 
the tails ate frozen, do not thaw.) The crawfish 
fails do not need to be cooked any more 

This dish can be prepared the day before or 

frozen. It is better to prepare it ahead of fime. 

When you heat tne dish be careful not fo boil 

it. Serve over steamed tice with hot French. 

bread, 

You can substitute shrimp for the crawfish ond 

clam juice for the stock 

Serves 8. 

* See Index 


BAYOU CANE CRAWFISH PIE 

4. Preheat oven to 400°. 

2. Make filing according to recipe. Pour into. 
_ pe shells. Pu top shels on and make several 


2C. finely chopped cooked 
‘crawfish tails 

45 tbsp. butter or margarine 

1 C. chopped green onions 


1 C. half ond half or mik 
4 tbsp. chopped parsley 
Juice of 1 lemon 

‘Sait and pepper. to taste 
2 eggs. beaten with 2 tbsp. 
water 


Fine bread crumbs 


BROUSSARD CRAWFISH CROQUETTES 

1. Sauté green onions and garlic in he butter 
unti onions are tender, 

2. Add flour str well and odd half ond half or 
mik gradually string constantly, Cook until 
ick 

З Add parsley, lemon juice, crawfish, satt and 
pepper 

А Росе mitre in refrigerator unti itis cold 
ond sit 

5 Remove mature from refrigerator and shape 
croquettes Dip them in bread crumbs, ben 
beaien eggs ond then bread crumbs again 

o Deep пу in very hot grease unii golden. 
brown and drain in paper towels. 

Cooked shrimp can be substituted for the 

‘crawfish Serves б. 


BOILED CRAWFISH 

^ Wash the crawfish several times in a large 
ub — washing until the waler comes out 
сеа. 


2 Н! a large pot wih enough water lo cover 


bring fo о bol — cook about 40 minutes to 
Jet the flavors blend. At this point odd he 
potatoes and com to the pot and cook them 
unii almost done, since the crawfish cock 
quickly 

З Add the crawfish and bring water fo o 
second ball Вой for 3-5 minutes Tum off heat 
5 


HOT SAUCE FOR BOILED SEAFOOD 
+. Combine all ingredients and chill. Serve with 
опу boled seafood or raw oysters Yields 2 


cups 

TIP. CRAWFISH BOIL PARTY 

During the crawfish season boil up a sack of 
“mudbugs” and have а “backyard” party. 
Spread thick layers of newspaper over fhe 
fable. pile the crawfsh in the center and 
don’? bother with plates. forks or knives. Supply 
small paper cups of dipping sauce and 
plenty paper fowels and ice cold beer Af 
the end of the "banquet" simply roll up ої 
the shells in the newspaper for easy disposal. 
Allow about 3 pounds per person for a craw: 
fish boil — that's for light eaters. For serious 
crawfish lovers — they can be easily identified 
os those who suck the crawfish heads — you 
will have fo aliow double that amount! 


CRAWFISH/ CRABMEAT CARDINALE 

1, In à skillet, тей 14 stick butter спа sauté he 
green onions until soft. 

2. In a large saucepan, тей a stick of butter 
and add the flour fo make а white roux for 
your cream sauce Gradually add the cream. 
and the tomato paste or catsup and blend 
until sauce begins to thicken. Add salt, white 


3, Add green onions and drippings. ће crow- 
fish tails and the crabmeot. Fold inlo the 
sauce and add the parsley, This can be 
made ahead of time, When ready Io serve 
reheat in a casserole in the oven or on top. 


CRAWFISH STUFFED GREEN PEPPERS 

^. Эке top from peppers and союу remove. 
membrane ond seeds Cock peppers in 
Бойла water for 5 minutes Drain 

2 ho large silet cock bacon. Remove, chop. 
Ond sel aside. Add butler to the bacon drip- 
ings and sauté onions. gorio, celery for 
bout 15 mirades on о iow fre. timing offer. 

З Sir e sat pepper Tabasco, oregano. туте, 
asico ond Wrcestenhire Add moistened 
tneod (moisten wh milk. stock or water] ола 
he egg. mix thoroughly. Add те crawfish 
уж. No need to cook fo fais ony longer 
Add afe lemon ice. 

4 Fi ке pappen wih he mitura and top with 
bread crumbs and dot wif butter Place n a 
‘baking dish and heat in o 250 degree oven 
unti hot Simp or ground beet con be sub- 
stiuted for he crawfish. Serves 6 


LES ÉCREVISSES LAFOURCHE 

1 in a large souce pan mett butler and add 
four lo male o sacs Blend well Add green. 
onions and continue to cook over low heat 
siring Constantly. 

2. Gradually add stock and blend Add cream 
and continue cocking and stmng, Add he 
mushrooms and the seasonings. Finish he 


BAKED FISH FILLETS 

1. Salt and pepper the fish filets Generously 
соо! on oblong baking pan with ol to keep 
‘he fish from sticking to the pan Drizzle some 
of the butter over the fish and sprinkle bread 
crumbs on юр of the fish plus a Ите lemon. 
juice. Bake the fish in a preheated 400 de- 
gree oven for 20 minutes. Don't overcook 

2. On top of the stove, in a sauce pon put rest 
of the butter and lemon juice plus the Wor- 
cestershire. Tabasco, parsley. green onions 
опа the fresh herbs. 

3. Transfer the fish w а platter and pour ће 
melted herb butter over ой. Garnish with 
lemon wedges and parsley sprigs. 

Serves 4-6 

If you prefer to substitute a sauce for he melted 

butter with herbs. do so. Try a mushroom sauce, 

Mornay. dil sauce or a shrimp sauce" 

* See Index 


ПР. FREEZING, THAWING FISH: 

Keep fish on ice from fhe fime теу are 
caught. Clean the fish as for cooking. Cut in 
filets, steaks or leave whole. The best way fo 
freeze the fsh & Covered with water in air- 
fight containers 

Thaw in retigerator or under cold, running 
wafer. A one pound fillet in the refrigerator 
wil thaw in about 18 hours. Fish fillets or steaks 
соп be thawed in about % hour in cold 
water. buf shouldnt be removed from the 


BRETON ISLAND FILLET OF FLOUNDER 

^. Soak files in mik to which you add salt. 
pepper and Tabasco. After 30 minutes you 
remove fish and pat dry. Sait and pepper 
the filets 

2 Take те filets and coat them with fou, pass 
тет in the beaten eggs hen coat them 
wih о тейле of the bread crumbs and 
Cheese If you want lighter coating, add а 
Wie milk tothe eggs. 

3 in alonge эйе, mett butler with he oll When 
hot sauté he breaded filets They sickle he 
рол easly becouse of the cheese, so watch 
‘hem closely. Don't overcook the fish. You 
wil have to odd a itle extra buller from fime. 
1o nme. Cook a few men at a tme — доп! 
истом the skillet, Serve with lemon 
wedges 
Sones 6-8. 

Simpie fish dishes are aways the best 


NP FISH TOPPING 

Delicious topping for any fish that has been 
gy sautéed, broiled or poached. Sauté 
chopped green onions and parsley in a ttle 
Butter and odd chopped shrimp, crawfish 
ков or lump crabmeat. Spoon over fish and 
serve пой! 


' CALCASIEU REDFISH 


ob lb redfish filets, about For ms recipe. you will need a smoll kon skillet 

thick which hereatier wil not be good for much else 

3 icis butor, mehed excep! cooking blackened redfish, but affer 

к= Peas ‘eating ths. youll never miss it 

ip ub оздон You may cook this inside, but It is much more 
hp. thyme sctlafoctory ов an oe project, becouse of 

A p. onion powder the smoke 

2 ˙ t ssosoringi comors 

J tsp. white pepper 2 Twenty meutes before cocking tme. preheat 

1 вр. coyenne your skilat on the highest heat possible, 

1 tsp. lemon-pepper Beleve t TNs is necessary The silet wil bo 


e bet 

3. Meanwhile, dip eoch filet in the melled 
butter. coating both sides well Reserve ехо 
butter 

4 Sprinkle seasoning evenly and very gener- 
‘ously оп both sides. 

5 Place one filet at a time їп the silet Pour 
‘bout 1 teaspoon of melted buffer on lop. 
Butter moy flame up, so proceed wih caution! 

e Соок 1l minutes on one side, turn, put 
another teaspoon of butler on top and cook 
t minutes on that side. 

Serve os зоол оз possible with lemon butler 

sauce’ or pour melted butter over and sprinkle. 

wit fresh lemon juice, 

* Seo Index 


DELCAMBRE BAKED WHOLE FISH 

4. Season your fish inside and ou! wif salt and 
pecpen. Preheat oven to 350* -375*. Grease 
те соот of те baking pon to keep fih 
fom sticking. 

2 Put fish in he oven ond bake uncovered, 
‘until done — about 25 to 30 minutes basting 


беюту win he lemon buter souce. Test 
чо! r toothpick If he meat 


moistened, about 4 slices 
lh Б, cooked shrimp, 
E 


hopped 

j Ib. crabmeat 

tuo. parey chopped 
^ egg, beaten. 

Sat, black and cayenne 


peppers 
а founders, medium sued 
lemon juice 


‘GRANDE ISLE STUFFED FLOUNDER 

^. Melt sick butler and saute celery, onion 
‘and garic over low heat. Add the moistened 
bread shrimp. crabmeat, porsey and egg. 
М» well Remember nat founders are a dry. 
fen and con use a moist stuffing. Season 
Wih salt pepper ond cayenne, Allow siting 
юсоа 

2 Spit ine thick side of he founder enge 
‘and crosswise ond loosen that meot trom 
tne bone fo form a pocket for the suting. 
Brush the fsh with the butter ond зой ond 
popper Stutt the pocket win the mitura. 
DrüZe a ifte lemon juice over all 

3 lo bake: meh shek butter in a shallow 
bakang pon. Put fish in the pan. but dont 
‘overlap. Cover and bake in a preheated 
375° oven for 25 minutes or unti fish flakes 
easly with a fork Remove cover and boke 
‘another 5 minutes 

4 o Бой place fish in a greased pan and 
roll inches tom heat unti fish flakes easily. 
bou 10-45 mines, Serves 4 


VARIATION. BAKED FISH 

Rub the fsh with spices or add your favorite 
herbs fo the buffer Minced fennel is а nice 
‘complement fo the fish Add chopped shrimp. 
tothe butter, 

Bake your fish with a sauce such as Creole. 
tomato. Baste the fish frequently with the 
sauce ond gamish with lemon slices ond. 
tresh pardey. 


Ке шыкады ве lb red 


SERVING POACHED FISH 

Poach the whole fish" and remove the court- 
bouillon (liquid in which it was poached). 
Remove the төс! from the bones, in chunks if 
possible, and arrange on a plotter. If you have. 
poached the fish with the head and the toil 
you can use them to decorate the plotter — as 
if it were a whole fish. Over the fish you can 
ladle a sauce which you have already pie- 
pared. Hollandaise — in particular hollandaise 
with herbs included — is very good with block- 
fish, redfish or snapper. A Creole sauce is also 
delicious. Select he sauce of your choice and 
try this method of cooking. 

To serve cold poached fish, refrigerate. Serve. 
whole, decorated if you wish. with olives for 
eyes, pimiento for the mouth — use your imagi- 
nation here. Garnish with lemon wedges and 
Parsley or watercress. 

Serve with your choice of sauce. іе. hollan- 
dase, green mayonnaise, сюй sauce, and cold 
horseradish sauce are a few suggestions” 

A б pound fish will serve 6 people. 

* See index. 


SAUCE AMANDES 

1. In the same skillet you have fried the fish 
filets, melt the butter and brown the almonds, 
Add lemon juice, Worcestershire, salt and 
X. parsley and heat thoroughly, Pour some over 
the fish and serve the rest separately. 

[ра Се огу good sauces to be used Wii 


OLD RIVER FRIED CATFISH 

^. Toke your coffsh filets and cut them in pieces 
сг stips Catfish filets con be теа whole, 
[bul hey are crspier this way Sock them in a 
we mik that has been seasoned wih sall, 
pepper and Tabasco — about 20 minutes. 

2. л he commed п а small paper bog 
‘and lightly season it wilh salt. pepper and 
cayenne. 

3 дето the filets from the milk and season 
wem also. One of the secrets fo frying fish is 
how wel you season ет Diop hem a few 
at atime, inthe cornmeal bog and shake 10 
coat them wel. 

4 n a large. ron silat heat he ol unti fs good 
and hot. (You might ry Ine match test"). 
Remember that you will want just encugh oll 
for роп frying not deep fat frying = 1-1% 
cup. Put the fish in the hof grease, careful 
noo overcrowd the #1. Fish will be done 
when they tum golden brown. They should 
be crispy not burnt. Tum once and don't 
‘overcook Remove and place on paper 
Jowels ю absorb any excess grease. 

5. Serve at once — with оло sauce, 

` Seg index 


ТР SAUTÊEING, PAN FRYING FSH 

Fish filets steaks or whole, small fsh should be 
lightly dusted with cornmeal flour or bread 
‘crumbs and sautéed in ой or butter and oll 
Be sure the grease is hot! 

Deep Fat Frying: A method that requires a jor 
of al and a heavy batter. Deep fried seafood 
il be done when the seafood ries fo the 


2b. trash or 3 pigs froren 
spinach, cooked, 
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POISSON AUX EPINARDS 
4 Preheat oven to 350° 
2 Мей 1 tablespoon of bullet when it bubbles, 
o four and cook a minute, hen add green. 
‘onions and sauté until onions are tender. 
з. Add mik ond parmesan cheese and stir unti 
sce is thickened 
а Combine sauce wih spinach and season 
wih allspice, sat and pepper 
5 Grease a shallow boking pan опа spread. 
spinach in he bottom in o layer "to 15" РСК 
6 Set spinach aside in а worm place 
7. Season filets wih lemon juice. зой and pepper 
and оё in 3-4 tablespoons of butler over a 
medium to high heat for about 2 minutes on. 
‘each side — just unti lightly browned and 
sight underdone. 
8 Remove fish from pon with slotted spoon. 
leaving butler in pon. 
o Place fish on lop of spinach. sprinkle with a 
ime lemon juice and bake 20 minutes, 
10. Meanwhile, sauté green onions, porsiey and 
shrimp in butter remaining in pan Add more, 
1 necessary unti shrimp are done. 
44. When fish is cooked remove тот oven and. 
pour mixture over before serving, 
You may subsite crawfish or crabmeat for the 
shrimp For added richness. serve wih holandaise 
sauce’ 
* See Index. 


TIP: POSSON AVEC SAUCE AUK CAPRES 
Dust fish filets lightly with flour. Sauté in 2 or 3 
tablespoons of buffer and depending on the 
эге of the fish, soufé 3-5 minutes on each side. 
Remove fsh fo a hof platter. Add more butter 


fo the pan if needed and souté a Ме minced. 
garlic in quicky. Add fresh lemon juice to 
foste and a fablespoon or мо of capers Pour 
sauce over | 
ee 


‘TERREBONNE BAY FISH CASSEROLE 

^. Prepare the casserole sauce: melt butter in 
û saucepan and add fiour lo make a white 
ux Grodually add the clam broth and ho 
chicken stock Add he cream and allow the 
sauce fo thicken, whisking constantly Finish 
fre souce by adding ће vermouth, the 
mustard ond sat, white pepper and Tabasco 
1b ойе This can be prepared ahead of 
"me 

2 та flat casserole dish, pour a thin foyer of 
he souca. then place a layer of fish hen he. 
souce and another layer of fish Top with he 
sauce and sprinide bread crumbs and ће. 
parmesan cheese, ff desired Bake in a pre- 
heated 350° oven for about 2000 20 minutes. 
Be сотећ по! fo overcook or the sauce will 
‘break down. Remove the casserole from tne. 
‘oven and ploce some thinly siced lemons 
ол юр and sprinkle paprika lightly over all. 
An "oven to table” dish that serves 6-8 with 
‘some hot rice and a salad. 

"Soo index. 


ПР BAPBEQUED FISH 
Gelling fish В good for fish such os mackerel 
— an oily fish — or any firm, meaty fish. Don't 
у thin pieces of fsh. Thick fish steaks ore 
cellent on the pit You can baste them with. 


them Sounds funny. but itis delicious! Be sure 
fo baste your fsh often when griling it ond. 


туло! to urn it but once Don't overcook! 
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REDFISH COURTBOUILLON 

1. Make a dark roux of the oll, butter and flour. 

2. Add onions, celery, garlic. green pepper 
ond parsley and cook about 5 minutes until 
fender 

з Add tomato paste and cook а few minutes. 
then add tomatoes, sugar and basil and 
simmer 10 minutes. 

4 Ада fish stock, lemon juice, bay leaves and 
simmer 45 minutes. If necessary, add more 
Sock or a little white wine during cooking. 
for thinning (This much may be done aheod ) 

5 15 minutes before serving, odd fish filets to. 
simmering courtboulllon. Cook 15 minutes. 
and serve hot, with rice, Serves 6. 

This recipe may appear formidable because 

of the list of ingredients, but make it easy on. 

yourself: assemble them all and then ifs just О 

Question of throwing things in. Guaranteed to 

be with itt 

* See Index. 


TIP: SHEEPHEAD DELICACIES: 
Sheephead is a fish that В excellent and 
underrated, Try using this underwater deli- 
cacy in salads or in seafood casseroles. it 
tastes just like crabmeat! Fillet the fish com- 
pletely and poach it. You can even use "crab 
boil” in the water. 


ТР: BARBEQUED REDFISH 

Toke a redfish, 3-10. or over, and fillet it out 
leaving the skin and the scales on. Rinse the 
fillets well and dry Season with the Calcasieu 


ATCHAFALAYA OYSTER/EGGPLANT 

1. Preheat oven to 425 degrees. 

2. Peel eggplant cut it up coarsely and boll 
unti tender Drain well 

3 Sa onions, garlic and green pepper in 
ой or grease unti tender. Add tomatoes ond 
eggplant and cook 40 minutes. 

4 Combine sauté mix with oysters, bread 
‘crumbs and parmesan cheese. Place in 
oven-prool casserole dish 

5 Boke 20 minutes. Remove from oven and 
put ое of mozzorela cheese on top. 

6. Bake 10 more minutes, 

Serves 4 

f b tresh. peeled shrimp may be ae 

for the oysters — соок 30 minutes instead of 

20 моу You may grate extra mozzarella. 

cheese in wih the oysters and eggplant before 

роого in he oven, 


CAJUN KEBOBS 

1. Marinate oysters and green pepper over- 
righ! in ho vinaigrette Reserve the HG 

2 Расе oysters ond sausage on skewers inter- 
speed wih tomatoes, onion and green 
pepper Sot ond papper ой. 

3, Brol in oven or over coals untl oysters bo- 
gn o curl basing ой the while wih the 

Try this, 

то shrimp and cook unti shr 
pink — aboul 8-10 minutes. * 
"See Index. 


. .. eysers and allow to cook for about 5 minutes. 


COCODRIE OYSTER PIE 

4. Preheat oven to 400 degrees. 

2. Saut the flour in the bacon grease over 
medium heat unti a dari rich brown. Add О 
bit more grease, if necessary Add the onions, 
green pepper, celery, дос and porsiey 
and sauté, stirring constantly until tender. 

3, Add oysters, chop coarsely, sprinkle with О 
little lemon juice, salt, pepper, Tabasco. 
Worcestershire and Pernod and stir well If 
mixture is too liquid. thicken with cornstarch 
and if too dry, moisten with oyster liquor. 

4. Add mushrooms. Mix well and place mixture 
in pie shell Cover with other pie shell. Press 
edges together Make several sits in top shell 

5 Bake approximately 1 hour 45 minutes or 
until top crust is browned 


LES HULTRES AVEC JAMBON 

(OYSTERS AND HAM) 

4. Drain oysters and reserve liquor. 

2. In a large saucepan melt butter and sauté 

green onions until transparent, Add flour and 

blend ю make a white roux. Add parsley 
опа gradually add the oyster liquor, When 
allis well blended add the cream, vermouth 
опа continue to stir and blend. 

3, When the sauce begins to thicken add ham. 
опа cook for a few more minules. Drop in 


... Add lemon juice and season to taste, 

4 Foldin he cheese and alow (O төй Serves б. 
Oysters and ham recipe is excellent served with, 
noodles or spaghetti: could be served in patty 
shells or оз an accompaniment ю poached 


If served with the fish, cut the oysters in Һай. 


4 dor. fresh oysters, med. 
sized 
Salt and black pepper 
10 toste 
Red pepper 
2 C. cooking oil for tying 
1 C. yellow or white com. 
meal 
1С. catsup 
1 tsp. horserodish, optional 
Lemon wedges, optional 


MANCHAC FRIED OYSTERS 

л. Drain oysters well 

2 in a paper bag put seasonings, and the 
сот meal Drop oysters o few ata fme in he 
bog shake and coat them with the misture 

3. n a heaw iron skillet, heat the ой for frying. 
When ready. fry the oysters unti golden 
brown about 3-5 minutes. Do nof overcrowd 
the skillet tis best to try in batches, Remove 
oben ond biot nem with paper towels to 
созо excess grease. Serve immediately. 

4. Mix Ine catsup with horseradish 10 serve 
with the oysters. (f desired. Sprinke а litle 
lemon juice over the oysters for a nice flavor, 
Dont forget to have some hot, buttered 
French breod. 
Serves 4 


OYSTER DRESSING A LA SAVAGE 

1. ісе French bread ond soak in oyster liquor, 

2. Sanê green onions, parsiey and garlic In 
те bacon grease or butler for about 10 
minutes over low Io medium heat string 
‘constantly, 

3. Add oysters and cook 10-15 minutes, siting. 
This wil cock off a lot of the quic 

4 Squeeze the liquid out of he bread that has 
been soaking and add bread fo oyster mix 
ure. chopping it as you add it. 

5, Cock mitre a few more minutes, or unl 


excess baud cooks of, 

e Season with зой ond pepper and place in 
о bufered oven proof casserole. Heat for 
20-30 minutes at 375 degrees Serves 6. 

Ths is Dest served as an accompaniment fo 


pany oma 
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OYSTER SPAGHETTI A LA CREOLE 

1. Drain the oysters, reserving the liquor for 
sock. Test to see how salty the oysters ore, 
%о you can adjust the addition of salt, 

2 In о large dutch-oven type pot, prepare fo 
melee the sauce. Heat the olive Ой and add 
flour fo make а brown roux. Add the onions. 
Фс celery. thyme, boy leaf, basil leaves. 
Oregano. cayenne, а Итә salt ond black 
pepper Cook uncovered over medium heat 
for about 20 minutes, stirring often Add 
tomato paste and fry down about 5-7 
minutes Add tomatoes, coarsely chopped, 
the tomato sauce, the sausage ond blend 
all ingredients well, Then add те liquid. 
Oyster liquor is the best, but other stock or 
water can be used. Simmer омй. particily 
covered for about an hour — stirring occa- 
sionally. 


3. When sauce is done, add lemon juice. 


parsley and the oysters. The oysters wil not 
take long to cook. Uncovered, cook ће 
ingredients over low heat for about 10 
minutes, 


4. In o large pot, boll ће spaghetti in ee 


water with a little ой to keep the pasta from 
sticking, Drain well. 


5. Combine the spaghetti and the oyster mbdure 


in а large warm, serving bowl Add the talon 
cheese and serve at once with hot garlic 


OYSTERS EN BROCHETTE 

4 Ihe oysters ore prepared in the same way os 
chicken Ivers" with these few exceptions, We 
жө afe red pepper with the oysters. Cora- 
М with the зой оз some oysters соп be very 
poly When the oysters ore done remove from. 
роп and odd Worcestershire. lemon juice 
Ond а ifle water їо make а small sauce, 
Serve with lemon soes and maybe some 
hot lorlare sauce, Serves 4. 

INFORMATION: Preparations cooked оп 

skewers ore called brochette The word for 

skewer is “brochette” in French Hence 
Oysters өл brochette” is simply oysters on 

skewers. Somehow sounds beffer in French, 

The secret to chicken or oysters en biochette 

is cooling the dish on Юр of the stove to form. 

@ good crust, That's why Из important to com: 

‘pletely соо! the livers oysters with the flour, 

* See Index. 


OYSTERS FETTUCINI 

1. n o large pot, cook the noodles in boling. 
sated water with a few drops of ОЙ lo keep 
the раза from sticking to the pot. Cook 
about 8-10 minutes and drain well Place 
oodles in a "heated" casserole dish ond 
(000 the butler and the oom Str gently. 
Grind the pepper over the dish and add the 
cheese, 

2 Име he pasta is cooking. in a silet heat 
the dive ot and odd Ine oysters, 
‘andi heros. Cook until oysters begin to curl of 
е edges about 5 minutes 


Oysters are. It you need о ifte extra quid in 
‘the dish use some oyster liquor, Serve imme- 


OYSTERS FLORENTINE 
pkgs. frozen spinach, 4. Cookthespinach and drain well Setaside. 
Orel 2 in a saucepan, төй two tablespoons of 
oysters, drained butter and sauté garlic for a few minutes and 


2 

2 

2 ое add drained oysters Cock until ће oyster 

6 tbsp bufer 0000 edges begin fo curl only a few minutes. Sot 

4 tbsp. flour aside, 

1 C. oyster liquor 3. Ina separate pot. make the sauce by melting 
1 C. light cream the remaining butter and adding the flour to 

8 make a white roux Gradually add the oyster 
edm تنیو‎ liquor, then the cream. Blend well, stirring 
^ tbsp. lemon juice constantly. Add the Swiss cheese, Ihe season- 

ing and lemon juice. Mix in the spinach, 

Grated Romano or 4. In individual ramekins, put oysters, cover with 
Parmesan cheese. he spinach mixture. top with bread crumbs 


and sprinkle with a little Romano or Parmesan 
cheese, When ready to serve, put the 
ramekins in а 350 degree oven and heat 
thoroughly. 

Serves 4 


OYSTERS MANCHAC 

4. Preheat oven to 425 degrees. 

2. Мей butter. Add olive oil and over medium. 

heat. sauté the onions, parsley and garlic 

until tender Combine with the bread crumbs, 

cheese and seasonings 

3, Place oysters and liquor in baking pan. Only 
one layer of oysters — don't pile them on top. 
of each other. 

4 Spread bread crumb mixture on top and 
boke 20-25 minutes. 


aa io afa 


} C. chicken stook" 
8 Madeira or sherry 
2 medium tomatoes. noy 


chopped 
Ye Б mushrooms, reshiy 
sliced ond sauteed Ino 
Ime butor 
14 зр. sugar 
Juice ol 2 lemons 
1 sp. vinegar 
Pinch of tyme 
Jg tsp, anchovy paste. 
4 dozen oysters, plus quor 


3 дог. oysters, drained 
8-40 sices bocon 
4 tick butler or margarine 
2C satine cracker crumbs 
6 tbsp parsley, chopped 
%С. dry red wine 
Fresh lemon juice 
Salt and pepper, to taste 
Juice of 1 lemon. 
Tabasco; lo taste 
Worcestershire, lo taste 


OYSTERS TRIUMPH 


f Make adak brown rou with ере ond | 
four and then add onions, garlic, parsley 
ond celery ond soulè over medium heat 
nil fender 

2. Аза Madeira or sherry. chicken stock ond 

ther Ingredients except oysters and 

simmer 20-30 minutes 

3 When sauce is almost finished simmering. 
cock oysters in the oyster Камок unti just 
оу curly on the edges. Remove oysters 
thom iquid with a slotted spoon and put them 
in the sauce for те lad minute or two of 
cocking 

Serve Mis over toasted shes of French bread. 

* See index. 


POINTE A LA HACHE 

SCALLOPED OYSTERS 

1. Preheat oven Ю 425 degrees 

2. Place oysters in о shallow well-buttered 
baking pon. sat and pepper them and 
sprinkle wih lemon juice. 

3. Fry bacon. drain it well crumble It and set 
aside. 

4. Мөл buer, odd a tew dashes of Tabasco 
and Worcestershire ond combine with 
cracker crumbs. parsley and crumbled 


bacon 

5. Spread crumb mofure evenly over the oysters 
and sprinkle red wine Over all — just enough 
Jo moisten sighty 

% Boke 20 minutes, or unti sightly browned 
‘and crispycn top, Serves 4. 
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CREOLE BARBECUED SHRIMP 

1. Mell butter Mix in all other ingredients except 
shrimp. 

2 Pace shrimp in shallow baking pans and 
pour sauce over 

3 Boke ot 350 degrees for about 40 minutes. 
until done. Baste frequently and turn he 
shrimp over often. 
Serves û. 

Serve with hot French bread and salad Superbi 

Dip French bread In the sauce for à real toste 

teat 

The shrimp are better, and cook quicker if 

cooked in опе layer, instead of layering 


CREVETTES À LA BORDELAISE 

4. Peel shrimp, leaving on tails if desired. 

2. Melt butter add garlic and sauié about 
3 minutes, then add lemon juice and wine 
‘and bring to a full boll 

3. Add shrimp and cook uncovered оп 
medium-high heat for 5 minutes or until 
shrimp are pink. 

4. Remove shrimp with slatted spoon to hot 
platier Season with salt and pepper. 

5. Вой juice on high heat about 2-3 minutes. 
Add parsley and pour sauce over shrimp. 
Serves 4-6. 4-doz. oysters can be substituted. 


FRIED SHRIMP AND RICE 


Jj sick butter 1 Melt butler in а йе! over тейит heat; 
2 C. cooked shrimp, haved Odd shrimp. зой and peppers. Cook until 
Sol black ond red shemo ore ighty browned. sing frequenily 
Peppers Add eggs string unl wel mixed wih shrimp, 

2609. begen 2 Senee orei cek uri a gaden e 

3 зр. soy sauco remaining ingredients: cook unti thoroughly 

3 green onions, chopped healed Serve at once, 

0 С. mushrooms, sliced senetê 


4 C. water chestnuts, siced 
1 С bean sprouts, weil 


LES CREVETTES AVEC SAUCE INDIENNE 


23 b. row shrimp. peeled 1. Set aside pooled shrimp and bol shells in 
‘ond shells reserved 3 cups овес water wilh pieces of lemon, 
db bue orion. ond celery leaves, Reserve the stock 
$ C. onion, chopped То prepare the sauce , 
appel cropped e ood be onon e 
Pinch olttymeandmace “Pale golden” When the onion is haf cocked 
% tp. allspice оа the parsley ond celery, туте, mace, 
23 р. four aspice and touch of ginger Sprinkle all with 
1 bp curry powder the four and add he curry powder Mx well 
EC Shrimp stock ‘Amount of curry powder to add depends on 
Беси сеа how much you ike the curry favor Gradually 
Soll and white pepper Оза shrimp stock ond blend, bring to a Бой 
3С. cooked rice ‘ond simmer very slowly. covered, for 40 


minutes. This much can be prepared the 
Gay before. Add the shrimp and simmer for 
about 5-7 minutes. 
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LES CREVETTES CHAUD— 

HOT SHRIMP DISH 

4. Cock mushrooms in butter, about 2-3 bsp. 

2 Ina lorge heavy skillet, melt remaining buffer 
and sauté onions and green onions until soft. 
Add flour and stir constantly — gradually 
add milk, sal. pepper and Tabasco plus 
the wine. Вой it up, reduce heat and stir to 
thicken sauce. 

3. Add the shrimp. ham and mushrooms ола 
sti Remove from heat and beat in egg yolks: 
Bend all ingredients well and add some 
lemon juice to taste. 

This can be prepared aheod of time. Very 

good over toasted English muffins or over rice. 

Serves 6-8. 


LIME/GARUC SHRIMP 
4. Cock garic in butter until tender. Remove 
from heat ond add lime juice, salt and 


pepper 

2. Arrange shrimp in a single layer in a large. 
baking pan. Pour sauce over shrimp. 

3. Broil about 4 Inches from heat for 8-10 
minutes or until shrimp are pink. Baste 


Shrimp may be cooked right in the pan in which 
the sauce is prepared. Simply add shrimp after 
sauce is cooked ond sauté until shrimp are. 
done. 
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Including juice. 
2% cans shrimp stock* or 


NEW ORLEANS SHRIMP STEW 

1 Moke а dork brown rou withthe flour and 
oll and then odd green pepper, onions. 
porsiey ond garle and sauté unti tender. 

2. Add tomatoes ond juice, chopping the 
fomatoes as they cock 

Э Add stock or water and remaining ingredi- 
ents Bring b a bol and then lower Neat and 
simmer 45 minutes 

4 Аа shimp and simmer 15 more minutos, 
Serve over fice 
Serves é 


SHRIMP VERMOUTH 

1. Heal butter and dil in heavy skillet and add 
atic. green onions and parsley. Sauté unti 
tender. 

2. Add shrimp, siting and tuming constantly. 


unti shrimp are pink and look done — about 
5-10 minutes. 

3 Remove shrimp with а dh spoon and 
odd cream and vermouth, 

4 Tum heat fo high and reduce sauce by half. 
Season with зой ond pepper. 

ure oi skilet and heat through. 


BARATARIA SEAFOOD JAMBALAYA 

4. Cook sausage, cul up of crumbled, remove 
from pan with siofled spoon and set aside. 

2. Sauté onions, green pepper, garlic and 
parsley ie grease until wiled. Add tomatoes. 
Simmer 5 minutes or so. 

3. Add shrimp. crawfish and remaining Ingra- 
enis, cover and bring fo a boi. Reduce 
heat to low and cook 25-30 minutes, stirring 
occasionoly. until rice is tender. 

Serves В 

* See index 


SEAFOOD FETTUCINI 

^. Melt butter in heavy pot. Add green onions. 
parsley and garlic. Sauté over medium heat 
until tender. 

2. Add shrimp and crawfish tails, sprinkle with 
lemon juice and continue cooking until 
shrimp are done and pink. 

3. Add cream, artichoke and leaf scrapings. 
Season with salt ond pepper and sprinkle 
with Parmesan. 


4, Toss with noodles, or pour over the noodles 


TWO SEAFOODS/ 

MUSHROOM CASSEROLE 

1L In a kerge saucepan make the sauce by 
meling fhe butter and stirring in the flour to. 
Moke о white roux Add onions and cook a 
few minutes — hen the parsley and the 
cream. Allow to get hol string constanti. 
Tren odd the stock or wine, salt pepper 
and Tabasco. Simmer the sauce, leting i 
cien. Tum off fire and add lemon juice. 

2. п о cosserole dish make loyers of cooked 
fish, shrimp, sliced, row mushrooms and 
sauce on top. Sprinkle lost layer with bread 
crumbs and a ite paprika to give the dish 
© fe colar. Make the dish aheod of fime 
‘ond when ready to serve, put f uncovered, 
in o 350° oven for about 30-40 minutes. if 
55 desired you can pul the dish in indvidual 
ramekins. 

* See index 

VARIATION. FOML/ MUSHROOM CASSEROLE 

The fish and shrimp can be substituted with. 

cooked chicken or turkey. You can aad some 

Swis or Gruyere cheese fo the sauce. making 

tachicken Momay An excellent "company" 

ish asit is better prepared in advance and 
ifs very rich. Can be served with rice. or just 

о big salad ang hot French bread. 


HA 


FRENCH MARKET 


VEGETABLES — Gently steamed and buttered or 


lant part of a bayou country тесі. Here you will 
discover exciting ways to bake, stuff or stew vege- 
tables including those Creole favorites, okra and 
miriitons. 


GRAINS — Once considered a meal "filer or 
stelcher.. grains prepared with imagination cre 
epicurean delights. Rice seasoned: 

Жр na dock родо сеа Kg ih 
creamed seafood. or com in рор eet 

few suggestions you will find in Bayou. 


SALADS — With a wealth of vegetables and fruits 
from which іо choose, salads ore both appetiz- 


ASHLAND LIMA BEANS IN SOUR CREAM 

1. Cook lima beans in water to cover with the. 
pickled pork and garic seasoning, Cook 
just unti tender, по! broken — about 45 
minutes to 1 hour Or cook tenen beans 
according to package directions, with 
plcited pork and garlic for seasoning, 

2 Drain beans. Reserve pickled pork for 
nother use. 

3 Combine remaining ingredients and mix 
with the beans 

4 Расе in an ovenproof dish and boke at 
350 degrees for 1 hour. 

Delicious with pork or lamb. 


ASPARAGUS BEURRE NOIR 

OR HOLLANDAISE 

1. Snap tough stem end off of asparagus. 

2. Cock in bolling salted water for 3 minutes — 
or steam for 6-7 minutes. 

3. Serve hot with beurre noir or hollandaise. 

* See Index. 

TIP. BAKED ARTICHOKES 

Bol artichokes. scrape leaves and cut hearts: 

into h pieces Mix hearts with béchamel 

sauce’ info which you've incorporated the 

leaves scrapings. Season with salt and 

popper and place in an oven-proof cos- 


serole Top wih a sprinkling of bread crumbs, 


1 egg. beaten 
№ C- fresh bread crumbs, 

coarsely chopped 
don pepper and 
Tabasco," to taste 
Worcestershire 
Lemon juice 

th С. grated cheddar or 
other choose 


3 large eggplants 
12 lb. cooked bacon, 
sausage, ham or shrimp 
or any combination 
2:3 tbsp. butter or bacon 
grease 
1 medium onion, chopped 
1 bunch green onions, 


pepper 
3 cloves garlic, pressed 
3 tbsp. chopped parsley 
68 slices slole French bread, 
soaked in water and. 


squeezed dry 
Dry bread crumbs 
Butter. 


BAKED EGGPLANT WITH TOMATOES 

1. Peet and boi eggplant u fender. Drain 
end chop. 

2 ina kage silet төй butler ond sauté onions, 
pepper and garic uri зой Add the parsley. 
chapped ham and tomatoes and continue 
3o cook over low fre — about 5-7 minutes. 

3 Add the eggplant ю the mixture ond mix 
сй together. Add the beaten egg. bread 
crumbs. and season with salt, pepper, 
Tabasco, Worcestershire, ond а Ме een 
juice 

4. Af тіло in а casserole dish and Юр with 
grated cheese. Soke at 350 degrees for 
30-40 minutes, Serves 6. 


BAYOU STUFFED EGGPLANT 

1 Peel eggplant and Бой in salted water unti 
tender — 15-20 minutes. Drain. 

2. бесеу soulé onions. garlic, green pepper 
‘ond роеу until onions ore transparent — 
«ол 5 or 10 minutes. Do not brown, 

3. Add eggplant and chop it up as you add it. 
Cock gently about 5 minutes. 

4 Айа те French bread ола also chop it nko 
Te тіше Remove trom heat, 

5 Add chopped meat and/or shrimp. Mec well 
оба place in an ovenproof casserole. Top 
wm bread crumbs. Dot with butler 

e When ready (o serve, heat 20-30 minutes 

Where: 

ty fnis recipe wih white or n 

^ yellow squash. 


BEETS IN SOUR CREAM 


34 С. sliced, cooked beets, 1. In о lop of a double boller, combine all 
canned or fresh ingredient: and heat Serves 4-6. 
X C sour cream you be beets this recipe is very tasty. although 
[rae i Cold beets with French dressing are hard to 
“beari 
1 tsp. onion, grated 
1 tbsp. chives, chopped, 
Salt and white pepper, 
to taste 
CAJUN ACORN SQUASH 
% acon squash per person 1. Boke squash at 350° until tender — 1 to 1! 
hour, depending on sze. Remove from oven, 
Cinnamon cool enough to handle and cut in hatt. 


2. Remove seeds, sprinkle with seasonings and 
o lite brown sugar and return fo oven fo 
heat again 

Delicious filled with creamed spinach. 


CARROLLTON SPINACH RING 


1. reheat oven to 3759, 

2. Melt butter, add green onions and cook 
slowly a minute or two. 

3. Add the flour and stir until blended. 

4, Add the milk slowly. stirring constantly. Con- 

| tinue cooking and stirting unti sauce is 
thickened. 


i 
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drained 


1 cauliflower, cut into 
florets 

1 handful of pecans 

^ stick of butter, softened 


Sait and cayenne pepper 
lemon juice to toste 


^Y; b. green beans, immed 
lû C. olveol 
lê С. wine vinegar 
2 bsp. Dijon mustard 
^ зр green onion, 
chopped 


RED HOT CAULIFLOWER 

1. Cock couifiower in boiling, salted water. 
Dron wel. 

2 n a blender make pecan butter by puting 
in pecans and grinding unti quite fine. Add 
‘buffer fo make a smooth paste and season 
wih ой and cayenne. 

3. Pd caulfiower in а sklet with enough pecan 
‘butter to coat he vegetable while heating it 
Add а тө lemon juice. Serves 4 

Remember. I's supposed to be red hotl 


COLD GREEN BEANS 

AND MUSHROOMS: 

4. Banche beans in boiling water and chil. 

2 Combine ой, vinegar, mustard, onion, salt 
pepper and sugar. Beat and pour over 
beans ond coat them well Add cheese and 
mushrooms ond toss, Serves 6-8, 

А good. cold vegetable dish, excellent for an 

accompaniment lo a barbequed meat or 

ролу. 


CREOLE GREENS 

1. Brown pickled pork or ham lightly and set 
oside. 

2. Pick over greens and discard stems and 
Tough parts. 

3. Combine greens, onions and pork in large 
pot with water fo cover and cook slowly, 
Covered until tender, Add salt and pepper 
оз needed. Drain. Serve with combread, 


GREEN BEANS 

WITH HOT MUSTARD SAUCE 

1. Cook the beans, until tender — don't over- 
cook! Add the butter, salt and pepper. Fold 
in desired amount of hot mustard sauce and 
lightly coat the beans. Top with crumbled. 
crispy bacon — serves 6-8. 

* See Index, 

TIP: PREPARING VEGETABLES 

To prepare creamed vegetables of any 

variety. cook the vegetable until just barely 

done — steaming is best! And combine with 

basic white cream sauce or sauce veloute” 

and season to taste. This may be placed in 

а casserole and reheated at 375° for 20-30 

minutes, until hot. 

To cook any vegetable "au gratin". combine. 

barely cooked vegetable with Mornay 

sauce” Place in buttered casserole, sprinkle 

grated cheese and bread crumbs over cil 

and bake at 375° until slightly brown on e 

"Au gratin" implies "cheese" to many, but 

was originally the term used for the crisp 

crust which forms as a result of the combi- 

nation of the sauce and the bread crumbs 


FRIED EGGPLANT 

1. Cut eggplant in round slices about i" thick. 
ox info strips. Put the eggplant in а bow of 
‘cold water and soak for about ¥ hour Drain 
well and pot dry. 

2 Make on eggwosh with the mik ond eggs 
‘beat юдећег and season. 

3 On a piece of weed paper place flour and 
‘pet o # he bread crumbs. Lightly season 


both flour and bread crumbs 
4. Dip eggplant in four, hen in eggworh ond 
finaly in bread crumbs. Fry in hot oli uni 


golden brown about 5 minutes Remove with 
а slotted spoon and blot on paper towels. 
Serves 6 maybe — they ore so goodi 


SNAPBEAN AMANDINE 

1 Cock snapbeans in boiling walter unti tendar: 
li depends on how crunchy you llke hem as 
1o he fme for cooking snapbeons Droin well 
and putin a large buttered casserole dish. 

2 Nett buter, add flour and cook over medium. 
heat for about 5-7 minutes — stirring con- 
sonty 

3 Addwam cream and stock and beat wih a 
whisk until well blended. Bring souce fo a boll 
and add Gruyere cheese ond sir unt sauce 
Is thick and smooth. 

4 Remove from heat and odd sherry, зой and. 


while pepper and a dash of nutmeg — pour 
‘over snapbeans and gently toss. 

5 Mextbread crumbs and Parmesan сє Roman 
cheese together and spread on Юр of he 
dh Top wilh almonds and boke uncovered. 


4 C. yellow, white squash, 
zucchini, ога 
combination, sliced 

4 bsp. butter 

2 green onlons, chopped 

78 оова cheddar 
cheese 

% С. sour cream 
Salt and pepper, 1o tase 


1 Ib. pack dried biackeye 


GENTILLY SQUASH CASSEROLE 

^. Cock squash in salted walter unti lender — 
3-5 minutes Drain well 

2 Mett butler add onions and cook a minute 
or Mo Remove from heat and add cheese 
апа then sour cream. Ми well 

3. Gently oss he squash wih the butler mide, 
season to taste and place in a buttered 
oven-proot dii. 

4 Bake 350 degrees for 30-40 minutes 
Serves б 


GOOD LUCK BLACKEYE PEAS 

1. Rinse ond sort beans. 

2. In а karge pot, melt oll and fry down pickled 
pork — cutin pieces — for about 10 minutes, 
Add onion, celery, дос and continue 10 
cook for about 5 minutes 

3. Add water ond the beans. Bring 10 о boll 
and reduce heat Putin ihyme and bay leaf, 
cover and simmer for about 2 hours. Beans 
should be creamy and soft 

Leftover beans with о me French dressing. 
added are a delicacy! 
OKRA INFORMATION: 
Okra в a plant of the mallow family. very 
popular in southern United States where it s 
cultivated ола eaten as a vegetable. Okra. 
or ladies fingers. as it was sometimes known, 
should always be blanched or cooked. It is 
wonderful cad in a salad with olf and vinegar. 
or stewed down with tomatoes. But in the 
bayou country, if best known when utilized 
in the making of Creole Gumbo. 


chopped 
% С. evaporoted milk. 
lh C spinach liquor. 
ў, tsp. celery salt 
Ў, р. garic зо! 
Sait and pepper, to taste 
бог. той of jalapeno 
cheese, in smail pieces 
1 tsp. Worcestershire 
Cayenne. to taste 
Bread crumbs 


2 tbsp. onion, grated 
A C. Swiss of Gruyee 
cheese, grated 

^ egg yolk 


IBERIA JALAPENO SPINACH 

1. Melt butter, add flour ond stir unti smooth, 
Do not brown. 

2 Add onions and cook until fender, bul nol 
brown, 

3 Add milk and spinach liquor slowly. string 
‘constantly and cook until tariy thick 

А Add seasonings and cheese ond st untl 
cheese melts 

5 Combine with spinach in ovenproof cas- 
serle Top with bread crumbs, 

4 Bake at 350° just unti hot — about 30 
minutes 

This is more flavorabie if mode а day ahead. 

Cooked, fresh or frozen. artichoke hearts may 

be added to this 

This may be served оз on hors d'oeuvre in a. 

chafing dish — with thin toast as an accom- 

pen 


JERUSALEM ARTICHOKES AU GRATIN: 

1. Peal the artichokes and БОЇ them whole in 
soiled water Simmer unti fender but crispy — 
about 15 minutes. 

2 Мей 3 tablespoons butter and odd fiour 
Proceed to make ne cream souce by add- 
ing the milk and cream and whisk until 
smooth. Season to taste, 

3. in a saucepan mett 1 tablespoon buffer and 
saté the onions unti imp. Cut the artichokes 
in bite-sized wedges and add lo Ine cee 

4 Pour in the souce and three-fourths of the 
cheese and sir until melted. Add the egg 
‘yolk. Pour midure into baking dish. sprinkle 
temaning cheese on юр. Run under те 
braier unit hol and bubbly. Serves 6, 


2 Ibs. carrots 

114 sticks butler 

^ onion, chopped 

bsp. dark brown sugar 

2 tbsp. yellow mustard 
Salt and pepper 


1 large green cabbage, 
‘chopped 


^ large onion, chopped 

4-4% C. momay sauce” 
Salt and pepper, to toste 
Bread crumbs 
Parmesan cheese 


LES CAROTTES DOUCES 

1. Scrape carrots and cut in halt, then in stips 
lengthwise. Вой in sated water until tender. 
You might ike them a lite crispy, Drain. 

2 in о юте silet melt butter and soté onions 
until soft Add sugar, mix well, then add. 
mustard. Return carrots to fhe skillet. soit ond 
Pepper and heat well before serving. 

This is a simple, delicious way 10 cook carrots, 

Much mere than I! sounds! Serves 6-8 


MAGAZINE STREET CABBAGE MORNAY 

1. Cock cabbage and onion in satled water 
10 cover. unti tender. 

2. Combine cabbage and onion with momay 
sauce, season wih salt ond pepper and 
place in o buftered casserole Sprinide the 
top with bread crumbs and Pormeson 
cheese. 

З Bake at 375° for 30 minutes Serves 6-8. 

* Soo index 


MAQUE CHOUX Н 

1 ^ a large sidiet, тей bacon grease опа 
зом onions about 5-7 minutes. Add corn. 
Gnd cook on a low fre — орол 15 minutes, 

2 Peel and skin the tomatoes and chop. Add 
‘hem tothe onion/com mixture and continue. 
1o str and cock for about 5 minutes. Add 


^ lb. pickled pork 

lh lb. smoked sausage, 
siced 

4 b. red beans 

3 д. water 

1 large onion, chopped 

4-6 green onions, chopped 

3 cloves garlic, pressed 

6 tbsp. parsley, chopped 
Salt and freshly ground. 
black pepper, to toste 
Tabasco" to юзе 


METAIRIE SWEET AND SOUR 

BRUSSEL SPROUTS 

4. Cock Brussel sprouts unfil tender in sated 
water Keep hot 

2 Fry bacon and set aside. Reserve 2 table- 
spoons grease. 

3 Combine bacon grease with all other 
ingredients and bring fo a boil. Str and cook 
ri slighty thick 

4 Serve Brussel sprouts with hot sauce poured 
over and bacon crumbled on top 


MONDAY RED BEANS. 

^. Brown те Pe рок quickly. Remove from. 
элө. 

2.\п same skillet, cook sousoge about 5 
minutes. Discard the grease. 

3 In a large pot. combine the pork ond ће 
sausage, wih all he remaining ingredients, 

4 Cock on medium to high heat 1 hour. 

5 Reduce heat to medium and cook one more 
hour timing frequently, particularly toward 
the endof he cooking fme, to prevent bum- 
ing. Serve over rico. 

White beans are cooked by the same recipe, 

However, they cook more quicky. so the cook- 

ing time is shorter. 

INFORMATION: For over a century, red beans 

have been a New Orleans Monday staple. 

The Sunday ham bone and scraps were used 

for seasoning — making do! — and Mondays: 

were laundry days, о doy to соок о food 

‘that particularly cared for itself and is о 

custom. 


NUTTED BRUSSEL SPROUTS 

1. Steam ail vegetabies until crunchy. Toss 
vegetables in walnut oi until hot and add 
salt, pepper and sprinkle some fresh dil over 
oll, Add а Ме lemon juice for a tangy 
taste. Serves 6-8. 

Excellent compliment with pasta. 


PETITS POIS AVEC JAMBON 

^, Melt butler and brown ham and remove. In 
drippings, lightly brown the flour, then sauté 
onion. 

2. Add peas, tomatoes, mushrooms and ham. 
Cock over medium heat for about 45-20 
minutes. 

3. Sait and pepper to taste and odd sugar f 
desired. you can odd more butter. Serves 6-8. 


3 (10-02) pkgs. frozen. 


Sal and pepper, 1o taste 
C. grated cheese 


1 large eggpiant 
23 medum zucchini 
2 large onions. siced minty 
23 doves garic. minced 
2.3 bell peppers red 
preferably. sliced туу 


PRYTANIA BROCCOLI SOUFFLE 

1. Cock and drain broccoll 

2 Preheat oven fo 425 degrees. 

3. Add stock or bouillon to cream and scald. 

4 Melt butter and blend in flour Gradually odd. 
creom mixture, stirring constantly, until 
thickened 

5 Remove from stove and cool for 15 minutes, 
When cool beat in egg yolks. parsley. onion, 
sall and pepper 

6 Ste in broccoli and cheese Can be made 
oe Юю this point 

7. When ready fo serve, fold in stifly beaten. 
egg whites and tun info buttered cassercle, 

8 Bake fcr 25-30 minutes. Serves 10. 


RATATOUILLE 

1. Peet cut imo ships. salt and iet drain, те 
‘eggplant and Ine zucchini 

2 While they are draining, peel. cut and 
‘assemble the onions, garlic, peppers and 
tomatoes 

3 In alatge ad brown he crained eggplant 
and zucchini in оће oi. Remove them, add 
more ой ond cook the onions and peppers 
until tender, not browned. When very tender, 
add the garlic and let It simmer Add toma- 
oes and let them cook down unti they ore 
го longer watering Season with salt ond 
pepper 

4 Doe dish make a layer of he onion, 


^ lb. pickled pork. cut in 
4 inch cubes 
2 tbsp. oil 
4 medium onion, chopped 


RIVER ROAD CABBAGE AND APPLES 

1. Combine cabbage, vinegar and salt and 
set aside for 30 minutes. 

2. Mell butter and sauté onion. 

3. Combine all ingredients. bring Юю а boil 
Lower heat, cover and simmer slowly for an 
hout. 

This в best made a day ahead. 


SMOTHERED CABBAGE 

WITH POTATOES AND CARROTS 

1. In a deep. heavy dutch oven type pot. fry 
the pickled pork in a littie bit of Ой Remove. 
and set aside 

2. Add remaining oil and sauté tne onions 
until transparent. Add the water, cabbage 
ола pickled pork. Cover and cook slowly 
over a low fire. Remember that cabbage 
throws off alot of quid. so you don't want fo 
oda too much water — cock for about half 
оп hour stirring occasionally. 

3. Add the carrots and the potatoes and con- 
tinue to cook covered until the vegetables 
оге tender — about 30-40 minutes. Add the. 
salt, pepper and Tabasco fo taste Serves 4. 

You can use smoked sausage or ham in ће 

dish, This is a hardy feast it you have baked 

apples and combread to accompany the 
cabbage. 


— 10€ 


6 medium potatoes, 


unpeeled 

6 medium onions 

№ C. butter or margarine, 
melted 


^ clove garlic. pressed 
Зо! опа pepper, 1o taste 

|i ip celery seeds 

№ tsp. paprika 


8 sweet potatoes 
% sticks buter, softened 
С sugar, white or brown 
1 C. warm milk 


SOUTHERN BAKED ONIONS 

AND POTATOES 

1 Cut potatoes ond onions into inch slices 

2 Метке potato and onion sices, sight 
overlapping. in а single loyer in a 9 x 13" 
baking dish. 

3 Combine next four ingredients and de 
ove! potatoes and onions, 

4 Cover and bake о! 400° for 40 minutes, 

5 Uncover,sprinde with paprka and boke on 
addtional 20 minutes. Serves 8. 


SOUTHERN SWEET POTATO CASSEROLE 

1. Bod sweet potatoes unii lender, about 30 
minds Соо and peel ond ploce in a large. 
mixing bowl and mash thoroughly, slowly 
эго the softened butter i you like your 
potatoes s.per-smoch put nem in he food 
processor 

2. In a large measuring cup, beat eggs, add 
mik. nutmeg. cinnamon ond salt, Add this 
madure lo potatoes and mix welt Depending 
‘on your sweet footh you can add more sugar. 
ст more bullet, If you desire. Add sherry into 
Me тёбе and place into a casserole dish. 
Top with a sprinkling of cinnamon and add. 
sugar on lop. * 

З Boke in a 350° oven for about 45 minutes. 


З Ib. fresh okra, thinly sliced 
% С. bacon drippings 


SPINACH CASSEROLE AU MARIE 

4. Cock spinach and drain well. The secret is 
craining О! of Ine water out of the spinach. 

2. Soften cheese and mix with half the butter. 
In a casserole dish add spinach and mix 
cheese; butter ino the spinach. Saft and 
Popper to taste опа add lemon juice and 
nutmeg. Mix well 

З Top with herb bread crumbs: melt and pour 
‘over the remaining butter, Bake at 325 de- 
grees for about 20-30 minutes. until hot. 
Serves 4-6 

This is a wonderful casserole that con be pre- 

pared ahead of fime. It is very rich. You can 

suff whole tomatoes with the spinach if desired. 


STEWED OKRA 

1. In a large skillet, fry okra in bacon drippings, 
stirring constantly We which is а 
Quality of okra, is gone — 20 minutes or so. 

2. Add margarine, onions, garlic and celery 
and cook over low fire unti transporent — 
обол 15 minutes. 

3, Add tomatoes and continue to cook about 
10 minutes and add salt, pepper and 
Tabasco. Simmer covered for another 15 
minutes, stirring occasionally, Add sugar. 

This okra dish can be prepared ahead of time 

and reheated before serving. Cooked corn 

kernels can be added to this dish. 

ПР. FRYING OKRA 

To fry okra, wash, drain and slice okra. Dust 

with flour — corn flour is best! Toss okra in О 

bow! containing a wash of 1 tablespoon 

water to 1 beaten egg. Remove okra and. 
loss in о màture of corn meal, salt and 

pepper. Fry in hot bocon grease, oll or a 


combination. Drain on paper towels. Serve 


114 Ibsp. sugar 
2 slices white bread, torn 
In small pieces 


Votes 


‘STEWED TOMATOES 

1. in a saucepan тей he butter and add те 
‘onions and the tomatoes. Cook over a low 
fre unti tender, about 45 minutes. 

2 Add the зой. pepper, sugar ond the bread 
pieces Cock about 5 minules more, com- 
bining and chopping ingredients Serves 4, 

This в а good side dish o be eaten with meat 

or pouty. 
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STUFFED BAKED MIRLITON CASSEROLE 

1 in a large pot. cover mirttons with water and 
boil under tender — about 1 hour. Cool ond 
cut in half lengthwise. Scoop out pulp and. 
discard the seeds For a casserole dish such 
9% this, throw away the skins. However, you 
can stuff the skins with the finished mature 
it desired. 

2 in a large skillet. тей bacon grease and 2 
tablespoons of margarine and sauté onion. 
celery and parsley unti soft. about 10 minutes. 
Add tne miriton. stir and chop up тюп. 
Salt and pepper to taste 

3, Add % cup bread crumbs and well beaten 
eggs. Mix thoroughly. 

4. Transfer mixture to a buttered dish and cover 
with bread crumbs, dot with cut up butler 
and boke in a pre-heated 325° oven for 
45 minutes to 1 hour Bread crumbs should 
be brown Serves 6-8. 

This dish can be prepared ahead of time and 

freezes well. Crabmeat or ham can be used 

in his dish or baked miriton is also good with- 
out the seafood or the ham Try it plain! 

INFORMATION: Miriton or vegetable pear, 

os ft в called in this area, is known as chayote 

in other regions. Chayote is a name given 
юа vine of the gourd family. widely cultivated 
in tropical America. The fruit is in the form of 

о large. green peor with deep ribbing. 


*% C. hesh bread crumbs, 
‘coarsely chopped 

1 bsp. Worcestershire 
Freshly grated Parmesan 
or Romano cheese 


‘STUFFED TOMATOES 

1. Wash. dry tomatoes ола cut off he tops. With 
handie end of а small spoon, scrape ош 
pulp, being caretul not fo pierce sides of 
Somotoes Saf he covilles and set tomatoes 
upside down on a paper towel fo drain for 
30 minutes Reserve pulp. 

2 In о skillet on top the stove melt butter and 
isolé green onions and parsley untl soft 
Add chopped tomatoes. pulp, basi, salt and 
pepper іо Jasle. Add bread crumbs and 
mix well Incorporate Worcestershire ола 
cook down for about 5 minutes, 

З Stuff mixture in tomatoes. Sprinkle more. 
bread crumbs on op and add cheese, Dot 
with butter, place in baking dish and add a 
Ime water o keep tomatoes from sticking. 
Boke at 350 degrees for 25-30 minutas or 
Vtt crumbs ore brown ond fomaloes ore 
lender. Servos 8. 


Tomatoes can be stuffed wilh creamed 


f 
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STUFFED TOMATOES WITH ASPARAGUS 

1. Hollow out the insides of the tomatoes — do 
nol peel — and turn them over on a rack or 
paper towel to drain, Drain welll 

2 Drain the asporogus well — they wil have lots 
of water. Tho secret to this recipe is actually 
pressing the osparagus and getting out ай 
liquid Dont worry about keeping them whole. 
They are supposed to be mashed and even 
stringy! 

3. Cut up celery and chop coarsely. You wont 
big crunchy pieces tor consistency. 

4. In o bowl, put in mayonnaise — you have to 
judge the desired amount — lemon juce 
and Worcestershire. Add the asparagus and 
the celery and mix well. Cut up the egg and 
odd four slices of cooked bacon. crumbled. 

5. Stuff the tomatoes with the asparagus midure 
‘and garnish with a small piece of parsley 
Serves 6 оп а summer night with borbequed 
ribs or chicken and lots of hot bread. 

* See index 

TIP. SUMMER SUCCOTASH 

Summer succotash is a simple dish for bar- 

beque dinners. Cook lima beans and сот 

kernels. Add salt, black pepper and юв of 
good buffer and a dash of sugar. 


SWEET AND SOUR BEETS 

. in а double boiler combine and stir until 
smooth the sugar, cornstarch, salt, cloves, 
vinegar and cream. 

2. Acid the beets and heat well. Put in hie butter 

and the marmalade and stir to coat beets. 

Serves 4-6. 


4 head cauliflower 

2 green onions, chopped 
Mornoy sauce" 

4 C. cheddar cheese, 
grated 
Salt and pepper, to toste 
Bread crumbs 


2:3 fresh miritons 

4 fresh tomatoes, cut up. 
233 sp. brown sugar 

2 зр. bacon grease 

1 onion, chopped 

2 tbsp. butter 

1 C. bread crumbs 

1 C. grated cheddar 


THIBODAUX CAULIFLOWER AU GRATIN 

* Cook couifiower in sated water or in a 
steamer unti just barely tender f should still 
be que стар Drain 

2 Prepare mormoy sauce, adding green onions 
1o melted butter st before adding бош. 

3 Combine co and sauce in a but- 
ered casserole Sto i grated cheese and 
tread crumbs over al 

4 Boke at 375° for 30-40 minules, unl cheese 
в melted and slightly browned 

* Seo Index 


WESTBANK MIRLITON-TOMATO 

(CASSEROLE 

4 mriton in salted water Peel, cut In 
bite-sized pieces ond combine with toma: 
foes. Season with salt and pepper and 
sprinide with brown sugar. 

2. Sauté onion in bacon grease and butter for 
2.3 minutes. Corrine with bread crumbs, 
grated cheese ond eggs 

3 Combine mirliton/tomato mixture with 
tread crumb midure г a greased casserole. 
Sprinkle a Ите Parmesan cheese and a few 
more bread crumbs on top, dot with butter 
ond bake at 375 degrees for 30-40 minutes. 
Servos 6-8, 


218 


С. olive oit 


1 tsp, minced fresh basil 
2 large eggs, well beaten 
Sait, black pepper and 


Jabasco* 


4 stick butter 


1 large onion, sliced thin 


46-02. can 


tomatoes, drained and 


chopped 


4 medium zucchini, sliced 
4 medium yellow squash, 
sliced 


‘Salt, pepper and garlic 
solt 


1 tsp. sugar 


whole 


4 tsp. lemon juice 


or 


2 tbsp. freshly grated Italion 
Romano cheese 


ну" 


ZUCCHINI CASSEROLE 

In a large Бом combine zucchini, green 

pepper. onion. bread crumbs, cheese, oil. 

bati and eggs. Salt. pepper and Tabasco 
fo taste and continue to mix well. 

2 Preheat oven to 350 degrees and place 
zucchini moture in a lightly buttered baking 
dish. Sprinkle a few bread crumbs on top. 
Bake for about 45 minutes or until top is 
browned. Serves 6-8, 

You can substitute yellow squash or eggplant 

for the zucchini. Can be prepared ahead of 

time and baked at the last minute 


ZUCCHINI, YELLOW SQUASH, 

TOMATO MEDLEY 

Melt butter in a large skillet and odd onion 
and tomatoes. Cook for about 5-7 minutes. 
Add zucchini and squash, salt and pepper. 
cover ond cook for about 10-15 minutes over 
medium heat until vegetables are tender 
Add sugar and lemon juice and stir. Top 
with grated cheese. Serve hot Serves 6-8. 


86 ене) topped 


% C. fresh parsley, chopped 
Salt and pepper to toste 


ALMOND/MUSHROOM RICE 

1. Cock rice n bolling, sated water. Put o a. 
colander, rinse win cool water 10 remove 
excess storch and drain well 

2 in а heaw saucepan, fry bacon, then re- 
move. crumble and set aside. In the bacon 
drippings. sauté yellow onions un brown 
add celery green onions. green pepper ond 
continue fo sous abou 5 minutes: sir in 
almonds and sauté 3 minutes. then add 
mushrooms. and cook an additional 3 
minutes, Add bacon and basil 

3 Айа rice to the seasoned midute and toss 
мей Sat and pepper fo taste. You con pul 
this mature in а casserole ond heat in the 
oven at 325°-350°. Dont over bake or you 
wil ду ол he rice, Serves 10-12. 

А good dish to serve with smoked brisket. а 

bee! roast or barbequed chicken Can be 

mado ahead of tme. 

ПР. COOKING CREOLE RICE 

How fo cook псе Creole зуе Boll salted 

wafer. odd rice and cook over medium hea! 

unti grains ore just fender. Don? overcook 

оғ the rice will be mushy. Always make sure. 

you have plenty of water — 1 cup of rice fo 

about 4 cups of water. When the rice в done. 

transfer it fo а colander and immediately 

"mie in tap water. This з done fo remove the. 

excess storch. Drain well To reheat put the 

псе in the colander over о ро! of baling 

water and steam. 


BAKED WILD RICE 
^. Cook wid псе according to pockoge direc- 


CROWLEY HERB RICE 
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FANCY JENNINGS RICE 

4. Combine ail ingredients and boke un- 
covered, of 350° for 45 minutes. 

"See index 

ПР COOKING PASTA 

When cooking pasta, use a large amount of 

water and add a ie ой — 1 teaspoon per 

quart of water, approximately Bring water 

to a boll and add pasta slowly, so that 

wafer continues boiling. Cook pasta until 

fender, but firm. Do по! overcook! 


GREEN RICE 

^. Cock те fice in 6 to 8 cups bolling, salted 
water. until fender. Put rice in а colander, 
теве it in cool water to gel rid of excess 
Sach ond let drain some more, 

2 in a separate skilet on top the stove тей 
‘the butler and sauté the onions for about 
S minutes or s0. Add parsley and celery and 
continue to cook on a low fire You wont the: 
celery to be a litle crunchy so don't over- 
cook Add salt and pepper Remove from 
heat ond fold in me rice and mix well. 

3 Putin a Casserole dish and heat in the oven. 
20041 20 minutes before serving, Serves 6-8. 

Tris rice dish con be prepared ahead of time. 


good with anything — fish. game, poultry. 
пату etc, Try putting a few pieces of cooked 
sheep or diced ham with the rice and you 


JC. raisins scaled in shery 
1 slick butter — more 

May be needed 
2 chicken bouillon cubes 
1 C. onions, 
19 свет chopped 

р. grated orange peel 

3C cooked rice 


ORANGE RICE 

1 Soak the raisins in the shery for about an 
hour 

2 in a large saucepan тей butter ond crush. 
mo chicken Doullon cubes Ho t Add onions 
and sauté for about 5 minutes: hen add 
celery and continue to sauté over low ie 

3 When the vegetables are soft add the 
orange pee! and cook for about 5 minutes 

4 Fold in he nice and combine all ingredients. 
well including the drained rassns You can 
prepare this cheod of tme. To reheat putin 
о casseroie dish and neat in oven for about 
20 minutes. Dorit overeat Serves 6-8 


SIMPLE GREEN RICE 

1. Соок rice ю package directions? rinse and 
combine wih remaining ingredients. 

2 Sata in ovenproot dish at 350* until hot = 
about 30 mintes Serves б. 

"Or seo Кодек 


GOLDEN POTATO CASSEROLE 

1. Cock potatoes until ender but not 10o soft 
CHI them well then peel and grate he 
potatoes. 

2. Combine butler and cheese over low heat 
un оток melled. Remove trom heat and 
blend in sour cream onions. sail and pepper. 

3 Pour sauce over potatoes na lightly greased 
Casserole bow and mix дегу во оз not fo 
mosh potatoes 

4 Boke 45 minutes at 350 degrees. Serves 


mo 


POTATOES AU GRATIN 

1 Preheat oven fo 325 degrees. 

2 Peel and sice polatoes about Ia inch thick. 
Bol in sated water unt just lender Drain well. 

3 Make 3 cups cream sauce. Add extra sall. 
pepper and Tabasco. 

4 Butter a lorge casserole dish and layer 
pololoes ond onion slices. Pour over this 
frbdure the cream sauce — evenly, 

5 Sptinkle cheese and top with bread crumbs, 
paprika ond dot win butter, Bake for 30 
‘minutes unit hof. Run under the broiler for a 
tow minutes o Brown the toppings, Serves 
өз. 


POTATO PANCAKES 

4. Grate or shred potatoes into а bow filed 
wth cold water. Cold water keeps potatoes 
fom tuming dork and heips to make them 
стру. 

2 in another bowl, combine eggs. onion, flout, 
salt red pepper. ond nutmeg. Droin potatoes 
‘well Beat potatoes info flour misure to moke 
abator 

3 Heat a thin layer of oll in a skillet, Spoon 
batter by heaping spoors info ой and spread 
nio a round shape wiih bock of spoon. 

4 Brown оп both sides slowly, Drain well on 
paper towel Serves 4-6, 


^2 ог. macaroni 
2 egos 
1C mik 
j С. halt ond half стот 
Š stick buter 
Sat, white pepper and 
Tabasco” 
1 С. grated sharp cheddar 
cheese 


4 stick butter 
2 tosp. chives 
3 green onions, chopped 
2 tbsp. parsley, chopped 
4-02 blue cheese 
cor. sour cream 
Sliced ripe olives 
Salt, pepper fo toste 
40 of 12-02 noodies 
cooked in chicken broth 


BAKED MACARONI 

1. Вой macaroni in sated water until tender 

ond drain well 

Beat eggs info the mik and cream, Put he 

drained macaroni inio a casserole dish and 

pour in he egg/mik тійле Melt he butler 
ond mix it well info the dish. Season ond 

sprinkle cheese on the Юр. 

ove in a prehectad 350 degree oven about 

45 minutes to 1 hour or unl set Serves 6 

An old stand-by that 6 wonderful with bar 

bequed meat dishes. pork and beef roasts- 
scod to feed a hungry От. 


BLUE CHEESE FETTUCINI 

1. Мей butter and saué onions, chives and 
‘parsley for a minute or WO. 

2 Crumble cheese into butter and stir over 
medium heat until melted. Remove from 
heat 

З Add sour cream, olives. salt and pepper 
‘and combine with noodes 

This may be prepared ahead and re-heated 

ina moderate oven. 


Notes 


‘SPAGHETTI ALLA CARBONARE 

1. Prepare o соок ће posta. Fil a large ро! 
with water, adding salt ond a crop of oll. 

2 А the same fme. in a large skillet on Юр 
the stove, slowly brown the bacon in ће оће 
‘il with crushed goric and add the pepper 
оез As soon as tis done remove pan from. 
fre, кже oul garlic ond codi a ile. 

3. Cook те pasta and beat the eggs. adding 
salt and pepper when the pasta is cooked 
ond wet drained Put he pasta in the bacon 
cond ой midure ond mix а few times to 
чле the bacon. 

А Pour the beaten eggs ою the hot noodles 
‘ond str to disribule — you don't want he 
eggs ю cook hard. Add cream Ю smooth 
то midure out and sprinkle on the cheese. 
(Check tor seasoning and serve immediately. 
Serves 4, 

TIP. COOKING PASTA 

To cook pasta properly. be sure to have 

‘enough water in the pot. sat. and а drop of 

oito prevent pasta from sticking, Don't over- 

соо 


ASPARAGUS MOUSSE 

^. Chop ond mash asparagus. 

2. Soften gelatin in ' cup water 

3. Heat liquid from asparagus ond combine. 
wh gelatin mide, stir b dissolve gelatin. 
Allow o соо! some at room temperature, 

4. When forty соо, old in remaining) 

A um ino о mold which пох been КМУ 
greased win mayonnaise. Reftigerate sev 
eral hours, unt fm. Unmold on а bed of 
lettuce and serve wih homemade mayon- 
nale or other moyonnaise miesa wit a ite 
lemon juice 

* See Index. 
VARIATION: ARTICHOKE MOUSSE 
Substitute artichokes — either fresh cooked 
or canned (in salt water] for the asparagus 
ПР BOLED ARTICHOKES 
To Бой artichokes: place artichoke leaves up. 
in water, To which has been added а few 
cloves of unpeeled ganic some оће ой fresh 
demon Juice, зой and whole peppercorns 
immer 40 ю 60 minutes, unti a leat. pulled 
for tasting is lender. 

"See оек 


AVOCADO MOUSSE 

1. Soften gelatin in \ cup chicken stock. 

2 Heat 14 cup chicken stock ond combine 
with gelatin modure. Str until gelatin is dis- 
solved. Cool зоту. 

3 Pace in blender wih remaining ingredients. 
and blend unti smooth. 


Apo bie карышын ач а 


BASIC TOMATO ASPIC 

1. Soften gelatin in ' cup tomato juice. 

2 Ай 1*5, cups tomato juice in saucepan, 
long wih me rest of the ingredients ond 
bring o a bot. 

З Эттен a few minutes, sroin and combine. 
with gelatn/tomafo juice тиме Place in 
ght greased mod and refrigerate until sot 

VARIATION fo the baic tomato aspic recipe 
тоу be added. before refrigerating: cup 
chopped asporogus. 2 hard cooked едт 
ола оуосодо sliced. Experiment — celery. 
olives. cucumbers, shrimp, elc. Serve on 
писа with homemade mayonnane' Serves 
$108 

“Soo Index 

TP: For a colorful aspic, fry using a larger 

тоё and mating Ihe aspic in мо кж 

avocado mousse [let it ger very firm] ther 
pour over the tomato aspic Cool fo room 
temperature and refrigerate 


BREAUX BRIDGE 

(CRAWFISH PASTA SALAD 

1. Boll pasto in salted water. cook until lender 
and dran well Be sure pasio and seafood 
Gro both free of excess wafer Toss pasto and 
wish одеће in a эуе Бом. Add onion. 
peppar and vegetables — they don! have 
o be cooked = ond loss again. Add olives, 
зой and pepper to юе 


1 bunch fresh broccoli 
rimmed and cut into 


spears 

4 C. fresh cauliflower. In 
florets (or олу 
combination) 

4 small red onion. thinly 
sliced 

% C. fresh lemon juice 


2 (6b) fish with firm while 
тео! will do such аз 


BROCCOLI-CAUUFLOWER VINAIGRETTE 

1. Steam broccoli and cauliflower until crisp 
tende Dran thoroughly 

2 Pace vegetables in a shallow dish ond 
cover with sliced onions. 

3 Combine remaining ingredients. mò well 
‘onc pour over vegetables. 

4 Chil atleast four hours. Drain before serving. 


Serves 6 


COLD FISH SALAD 

4. Pooch the fen. Take firm white meat off he 
bones in big chunks. 

2. Combine mayonnaise, lemon juice, mustard 

and Tabasco. In a large bowl gently mix 

2 cups of the mayonnaise dressing wih the 

‘ish, so, pepper ond arrange on a serving 

platter. You con mold tino he shape of à 

бтз body ond put he head and tail in its 

place — if youve saved hem it isnt neces: 


sary 

3. Combine shrimp in remaining mayonnaise 
and spreod over the top of the fish meat. 
‘You have to judge for yourself Ihe desired 
amount of mayonnaise. Sprinkle chopped 
egg over the top and surround the fish with 
‘you favorite gormishes, Serves 0-8. 

Ths con be made wih left-over fish, 

` See index 

ا 


1 large or 2 small fish 
(about 8-40 Ib.) 

2С white wine 

1 whole onion, stuffed with 
5 or 6 cloves 

2 canots, sliced 
Celery tops. 

3 crushed gorlic toes 

Jk sp. cayenne pepper 

2 whole lemons, quartered 

4 fosp. sat 

2 bay leaves, crumbled 

4 parsley sprigs 


4% C. resh cooked or 
canned beets, diced 

Jj C. juice from beets 

1 envelope unfiavored. 


gelatin 
Ja C. chicken stock" 
4 tsp. horseradish 
® С. mayonnaise” 
2 bsp. lemon juice. 


F 
4. Combine ой Ingredients — except fish — in 
fish poacher ox roasting pan to make court 
boulon Bring fo а boll. cover and simmer 
for 30 minutes. 
Prepare fish for poaching by lightly adding 
зой ond pepper. wrap itin cheese cloth ond 
е wih a sting. Place in liquid, cover and 
cock on simmer — about 6 minutes per 
pound — turing once ff liquid doesn't cover 
fah. The fish lifts easily from the bone when 
done. You may wont fo save head and fail 
for decoration. 

З Remove fish. cool, untie cheese cloth. Lift 
in and meat off top half of the fish. Then 
Invert and кже meat off lop natt of he other 
side — removing опа discarding ой skin and 
олип meat. Try lo leave the fish meat in 
large pieces 

TIP: To rid your pan of ingering seafood odors, 

lean it опа add some fresh water, iemon 

juice and rind and soak for a short fime. 


CONGEALED BEET SALAD 
^. Soften gelatin in 1û cup chicken stock 
2 Heat beet juice and combine with gelatin 


3 Combine with beets, мо of the hard cooked 
egos and remaining ingredients and turn 
into a lightly greased mold 

4 Refrigerate several hours, unti frm. 

‘Serve unmoided on a bed of lettuce. Combine 

‘one hard cocked egg with some mayonnaise 

thinned wih a ifie lemon juice and serve with 

the salad Serves 8-10. 

"Seo index. 


Dash cayenne pepper 

2 large tomatoes, chopped 
ола drained 

lh C. chopped onion 

% С. chopped green 
pepper 

34 C. chopped cucumber 

À C. chopped pimiento 


2 small or 1 large head of 
cabbage, sivered 

1 large green pepper. 
sivered 

2 medium sweet onions, 


CONGEALED GAZPACHO 

1 болел gelanin 1 cup ото juice. Heat lO 
этте 

2. Add remaining tomato juice, sour cream. 
negor garlic, sa. pepper and cayenne. 

3 Chit unit begins fo set 

4 Fold in tomatoes. cucumber, orion, green 
pepper and pimiento and pour into lightly 
greased 6 cup moid 

Unmoid on a bed ot letuce or moldin tin cons 

and sice ю sene 


CREOLE COLE SLAW 

4. Layer he vegetables into o large mbing bow. 

2 Pour sugar over the vegetables 

3. Bing remaning ingredients to bel, pour over. 
he cabbage Cover Бом with plastic мор 
and ohil. 

Kosps ndefritely in the refrigerator Delicious on. 

sandwiches! 


Ye C. тоуоппоһе" with 
2104р lemon uice 
mixed in 

1 sp. Creole mustard 
Soli ond freshly ground. 
black pepper, 1o юме 


6 large ripe tomatoes, 


CREOLE POTATO SALAD. 

1 Bol potatoes in salted water unii just barely 
Sone — do not overcook Drain completely. 

2 Combine with remaining ingredients and 
feftigerate Serves B. 

"See Роек 

TIP: Crumbled bacon and/or chopped 

pecans may be added, 

For hof pototo salad, eliminate the sour 

cream and mayonnaise and substitute 

vinegar and ой dressing and pour over hot 

boled potatoes 

Some prefer fo peel potatoes, but this В very 

colorful and very healthy 


(CREOLE TOMATO, FETA, 

BLACK OLIVE SALAD 

+ Cutftomatoes info wedges and putin a large 
bowl Add onions and fresh basli and turn 
‘Gently with о spoon. 

2. Add remaning ingredients except cheese 
and tum again. Cover and refrigerate for. 
‘about an hour. Before serving, crumble feta 
cheese over the salad and tum once again. 
Servo 6-8, 

You might want more or less dressing or per- 

haps the cheese, Blue cheese con be substi- 

меа in smaller quattties for fno feta. 

ТР. Tomatoes and fresh basil have с very 

Compatible taste. 


GOLDEN MEADOW DUCK SALAD | 


„ | Chop auer manio way on pacas na 
uM So ere orere pra Pn. 
gem onora chapwa pone cura Pm 
3E porie сора Seesen сылга cet 
| торта бш жон эя ж Qd wth Buck WA 
eee moe se unre de savma f 


. sad соп ako aul for hott 
омен “ен пева e 
pon | 
DE tr deni mb 
отел ку ~o хати бел out 
а mer wen км eer od dr aa. 
Say venan 


1 large cauliflower, whole 
Juice of lemon 
Lettuce and blonched 
vegetables for garnish 
Green goddess dressing" 


(GREEN BEAN SALAD 

WITH DOUBLE DRESSING 

4.Cook green beans in salted water 5-8 
minutes until sighlly lender. Drain ond run. 
under cold water. Chill several hours. 

2 Whisk together the horseradish, olive oll 
mustard, sour cream. lemon juice, chives. 
parsiey, salt and pepper and chill several 
hous. 

З When ready to serve, pour dressing over 
beans and sprinide with crumbled bacon, 


(GREEN GODDESS 

(CAULIFLOWER SALADE 

1. Boll whole cauliflower head up. in water with 
lemon juice. Reduce heat and cover. cook 
unti lender. Drain and refrigerate, 

2 Arrange lettuce and cold vegetables on. 
о large round platter — beets, snapbeans. 
carrots Place whole cauliflower in he center 
‘ond pout over ће dressing. 

A cool companion for barbequed chicken, 

* See Index 


HAMMOND OKRA SALAD 

1. Boil ока, adding a spoon of lemon juice fo the 
water. Drain and cut tough stems off. Put in 
salod bow with onions and pour over desired 
amount of vinaigrette and seasonings Toss 
and chil. Serve over lettuce or tomatoes. 

"See index. 


4.5 C. cooked chicken, cut in 


HOLIDAY CRANBERRY SALAD 

4. Dissolve cherry gelatin in hot water and add 
sugar and lemon juice. 

2. Sir unflavored gelatin into pineapple syrup 
and combine with ofer gelatin D 

3. Chill until partially set. 

4. Add remaining ingredients. 

5. Chill in a lightly greased 9 x 13 oblong 
shallow pan or dish until firm. 

Unmold on lettuce. Top with homemade 


LACOMBE CHICKEN SALAD 

1. Combine chicken in a bow! with celery, 
onion. parsley and apples. Toss gently. 

2 in о mbing cup. odd mayonnaise and the 
curry powder and blend well. Pour over 
salod and toss. Salt and pepper and add 
lemon juice to toste. Toss again, chil and 
serve over lettuce. Serves 4. 

* See index. 

ПР. This salod has infinite possibilities for 


% C. French dressing 
2 tbsp. sour стест 


2 b, fresh spinach 
1 bunch watercress 


Chopon 

40 strips bacon, fried crisply 

1b. fresh mushrooms, 
thinly sliced 

4 hard-boiled eggs, 
coarsely chopped 


ORANGE AND RED ONION SALAD 

1, Arrange orange sections, onions and some. 
iced. fresh fennel over crap lettuce ond 
add poppyseed dressing. 

Ifyou cont get fresh fennel — do rol substitute 

dried. Serves 6-8. 

"See index. 


SALADE VERTE 

1. In a large salad bow! put "Chapon" and 
lettuces and sprinkle cheese over them. Add 
croutons, 

2 Mix dressing ond sour cream together Pour 
‘over salad and юзе lightly. by hand — the 
‘best method! Remove Chapon Serves 6-8, 

IIP."Chapon" — а ресе of bread that Is 

rubbed with garlic and salt and put in the 

bottom of the salad bow! while the salad is 
being tossed. Remove before serving. Adds 

о special flovor. 


‘SPINACH AND WATERCRESS SALAD 

1. Wash greens and break in bite-sized pieces. 
Put in bowl win chapon ond add crumbled 
bacon. mushrooms and eggs Toss lightly with 
desired amount of your favorite dressing that 
has been prepared in advance, Remove. 
chapon before serving, 


SWEET AND SOUR FRUIT SALAD 

1. Combine mayonnaise. cream cheese and 
pecans and suff peor halves Place in on. 
8" ighiy oled square pon 

2. Combine cherry ond pear juices and add, 
f necessary enough water (or ather juice) 
o maie 2 cups 

З Take lû cup of ne laid and sprinkde gelatin 
over to soften 

4 Heat remaining 1% cups liquid ond com- 
bine with golatin mano Sir 10 dissolve and 
сооз 

5 Pout over he pears, and then add cherries 
anda tew grapetruttand orange sections. 

6. Refrigerate several hours or overnight. 

7. Combine egg ond sugar in юр of double 
bale heat ond whisk unti fluffy. Remove. 
fom heat 

8 Heat vinegar and odd very slowly 10 egg 
mixture. Cool thoroughly in refrigerator. 

9 Whip cream and combine wiih cooled egg- 
vinegar mitura. Refrigerate, Serve wih ће 
rut aod 

* Soe index 


BASIC OIL AND VINEGAR DRESSING 

1. Put goric in the bottom of à jor or dressing 
bottle, 

2. Add ofer ingredients. 

3 Shake well before using. 

Some people prefer the ой and vinegar 3 10 1. 

Experiment 


BAYOU COUNTRY MAYONNAISE 

1. Have о! ingredients at room temperature, 

2 Place egg, lemon juice, Tabasco, salt, 
pepper ond mustard in the blender, along 
‘with cup of he ой 

З Blend on high speed for 30 seconds. 

А Reduce speed to low ond pour remaining 
oll into center in а very thin continuous 
stream. Blend thoroughly Makes about 1% 
cups 

VARIATION. FLAVORED MAYONNAISE 

Piace one or a combination of the following 

т the blender during step fwo of Bayou 

Country Mayonnaise: chopped green onion, 

anchow paste, capers. chopped parsley, 

dil basi. tarragon and pressed garlic Good 

with cold meats or fish 


BLUE CHEESE DRESSING 

4. Mash cheese and mayonnaise together in 
о bowl Add other ingredients and mix. 
Refrigerate in o ht covered jar. Makes 


cheese with oll and vinegar or with sour 
cream. This в а simple and quickly mode. 
dressing. but neither wil compare with the 
complete recipe, 


(CREAMY SALAD DRESSING 
+ АЛ ой ingredients in he blender ола blend. 


корө, 
se eee ce окш t 
| БЕУ йс 


SX S tos pepper 
GARUC DRESSING 
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4C. brown sugar 

4 C. distilled vinegar. 
1 C. dry mustord 

3 egos 


HOT MUSTARD 

1. Combine sugar and vinegar until smooth. 
Toe a ittie ofthis misture and, in a separate 
cup. make a smooth parte with the mustard 
0 free олу lumps. Add mustard paste 10 
зодог ond vinegar. 

2 Beat eggs and add fo mustard тёге. 
‘Cook ina saucepan on op the stove sting 
constantly unti moture thickens. (Remember 
той! when the mustard cools if wil thicken 
more.) fne hot mustard has any lumps, just 
‘beat midure міт on egg beater unti smooth, 
This mustard в good hot or cold with all 
meats, some vegetables and especially 
good on sandwiches. Refrigerate. Keeps 
well Makes about 114 cups 


POPPYSEED DRESSING 

1. Mix зорох, mustard, salt, vinegar and onion 
juice. Best made with electric mier or 
blender 

2 Add oll slowly, beating constantly and con- 
true to beat unti thick. 

3 Add poppy seeds and beat a few minutes, 

Stare in cool place or refrigerator. 

This won't separate unless it gets too hot or 100 

со Delicious on any fruit salad. Makes 314 


Ripe avocado, mashed 
Ой and vinegar dressing 
or creamy salad dressing 


J С. vegetable oll 

8 alive oll 

3 oz. grated Romano 
cheese 
Julce ol t lemon. 

2 garlic cloves, pressed. 
Salt and freshly ground 
block pepper, to laste. 


% C. oll (olive oil or a 
combination) 

5 tbsp, Torragon vinegar 

3 


QUICK CREAMY AVOCADO DRESSING 
а very ripe avocado and combine 
‘avocado in desired proportons wih ой and 
vinegar dressing or creamy salad dressing. 

* See index 
TIP Quick dressings for congealed vegetable 
soloct or aspics ingredient amounts fo sult 


and mayonnaise seasoned with 
soft pepper and lemon juice. 

Mayonnaise capers, seasoned with Tabasco 
"op with сомо} 


ROMANO SALAD DRESSING 


4. Combine all ingredients in a jar ond shake 
vigorous, 
Keeps паегу n the refrigerator. 


VINAIGRETTE DRESSING. 
1, Combine all ingredients. Wonderful zest for all 
vegelable solods 
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DESSERTS — If's оп old bayou country custom to 
serve desserts. A flaky fruit pie, cooling ice cream, 
hocolate 


del cl Cake, or crisp cookies are 
tasty finishes to a beautiful meal. Youll find reci 
pes for these and other desserts in 


Bayou Banquet* There's enough to make you 
say. Det be dared Ill think about that tomorrow." 


AND MORE — Relishes and chutneys, the accom- 
Ponies for many meats vll sure fur your 
"Bayou 


BIENVENU'S PINEAPPLE 


UPSIDE DOWN CAKE 
Jg C. butter 1. а 10° heavy, ron site! met butter, add he 
1 C. brown sugar sugar and cook gently until dissolved. 
1 C. pecans chapped Remove from fre and add pecans. Drain 
Ке Ine pineapples well Piace in the skillet. 
5 2 Follow the directions on the coke mix pack- 
^ pkg, yellow coke mix oge or make your own yellow coke bater. 
or your favorite yellow Cover the frut ond pecan midure in the 
‘coke botter эйе! with he coke batter Boke in а 325° 
Rum, optional ‘oven for about 30-40 minutes, Test for done- 
ре! снн Tess Serve й upside down” 
You con sprinide the fuit wih a Ife rum. f 
esed. Top with whipped cream 
CARROT CAKE 
drm ^. Preheat oven to 350 degrees. 
2 C four 2 Sf те sugar flour soda. cinnamon and salt 
2 hp. soda together. 
ed 3 n a large bowl beat eggs slightly. Add ol 
4 e905 pie Bebe 
% С vegetable о! 4 Add dry ingredients to eggs and oll Blend 
3C grated =“ 


5. Add carrots, blend well. Pour Into мо 
greased and floured ©" coke pons, which. 
have been ined wilh wox paper on he 
bottom: 

5 Bake 30:25 minutes. 

се wih cieam chee 


long’ 


CHOCOLATE ALMOND CAKE 


4 02. semi-sweet chocolate 4. Preheat oven to 350°, 
2 tbsp. rum or cofloe 2. Mell chocolate in top of double boiler. 
i C a puer, softened Combine with rum or coffee. 
3 egg yoks 3. Cream butler and sugar until smooth and 
3 egg whites * 
Yo Isp. salt 4. Beat in egg yolks until well blended 
аркы 5. Beat egg whites ond sal! until soft peaks are 
‚ pulverized almonds formed. Add 1 tablespoon sugar and beat 
бр ео rod nti stif peaks aro formed. 
6. Combine chocolate midure, creamed butter 
опа sugar mixture and stir lightly Add 
almonds and extract 


7. Stir in Ye of the egg white mixture. 

8. Add remaining egg whites alternately with 
the flour by sprinkling the flour from the sifter 
Sprinkle a little flour. Add a little egg white 
lightly. Continue until all is incorporated. 

9. Turn into one 8” cake pan which has been 
buttered and floured Bake on middie rack 
of the oven for 25 minutes, 

Cool cake in pan for 40 minutes. Turn out onto 

a rack. If you are not icing this cake, sprinkle 

with powdered sugar while cooling. ff you are 

icing it, cool completely before doing so. 

This cake is baked so that its center remains 

slightly underdone. Do not overcook! 


CHOCOLATE ALMOND CAKE ICING 
^. Мей chocolate with rum or coffee in top of 
double boiler Stir and remove from heat. 
2, Beat butter into the chocolate a tablespoon. 

ot о time. Beat over cold water until choco- 


1 C. chocolate water 
‘crumbs 

1a tick butter or margarine, 
melted 


6 ог. unsweetened 


n 


1 Phodephia room 

% C. chopped pecans, 
‘optional 

% C. sugar 


1 C. sour cream 
1 tbsp. vonilla 


chocolate. 
C rum 


cheese, softened 


CHOCOLATE CHEESECAKE 

1. Preheat oven о 350 degrees, 

2. Combine crumbs. butter and pecans and 
press ilo he bottom of an in or 940. 
springform pon Chil. 

3. Met chocolate wih tum over low heat ond 
set osi. 

4 In electric mixer, beat cheese unti smooth. 
nen beat in sugar. 

5 Add eggs. one at a tme, beating well аћег 
each odditon. 

© Bed! in melted chocolate and rum. sour 
cream and vana. 

7. Bake 1 hour fo 1 hour 10 minutes. Center of 
coke wl not be frm Coke fer аз! chill 

8 Garnish win whipped cream И desired. 


(CHOCOLATE FUDGE FROSTING 

1. Melt chocolate in top of a double boiler. 

2 Gently cock sugar, salt, mik, chocolate and 
сот syrup Stir constantly until it begins 10 boll 

З Boll gently without string until midure forms O 
soft ball when dropped in cold water, 

4 Remove from fire, add butter and vanilla, but 
do not i. 

5. When lukewarm. beat until mature is proper. 
consistency for frosting cake, 

‘This wil frost three 9" wen 


4 egg whites 
Pinch of cream of tartar 
114-2 С. whipping cream 
1 tip. vanilla. 


CHOCOLAIE MOUSSE CAKE 

1. Preheat oven to 300° fo make meringues 

2 Beat five egg whites with cream of tortor uni 
off peaks form 

3 Beat granulated sugar into egg whites, 2 
tablespoons at a fime. until very stiff peaks 
form 

A Sift together powdered sugar and cocoa 
and fold into he beaten egg whites, Divide: 
Tris тимә onto 3 pieces of brown paper 
that have been lod on 3 baking sheets. 
Spreod and shape fo size of a inch 
coke fn 

5 Bake 1 hour and 45 minutes. Tum off oven 
and leave in oven unti cool 

& Meanwhile, melt the chocolate in юр of 
double boler until lukewarm for the mousse 
filing. 

7 Beat 4 egg whites with a pinch of cream of 
Janar unti stiff peaks form Fold chocolate 
rio he egg whites 

8. in а separate bow, whip cream, adding 
vanilia foward the end of the whipping. 

9. Carefully fold the whipped cream mixture 
and the chocolate egg white mixture 
Yogether 

40. Toke cool meringue trom paper, and on. 
û serving plate alienate layers of meringue 
and mousse, ending with mousse. If you run 
‘out of mousse, top with more whipped 


cream. 
Refrigerate 12-24 hours before serving, 


‘CHOCOLATE SIN 

1. Une the side ола then the bottom of a9-inch 
spring-form pon wih ladyfingers. splitside in. 

2. n medium u combine chocolate, 
sugar and water Stir constantly over low heat 
nti. chocolate is meted Rernove from heat 
‘ond odd vanila Beat wih o wooden spoon 
unti smooth. Соо! slighty, 

3 In e large Бом beat egg yolks slightly with 
ол electric mier. Gradually add chocolate 
mivture. beating constantly, Continue beat- 
ing unti # thickens, 

а Wih clean beaters, beat egg whites just until 
soft peaks form. With rubber spatula, gently 
fold beaten egg whites into chocolate mix- 
‘ure, Justuntl combined, 

5 Spread one-fourth of Ihe chocolate тше 
сп top of ladyfingers in bottom of pon. Put 
‘nother layer of ladyingers, more chocolate, 
Repeat three times, ending with chocolate 
ontop. 

6 Refrigerate at least four hours. 

7. Top wih whipped cream or créme fraiche, 

* See Index 


CHOCOLATE SUGAR FROSTING 

1. Combine of Ingredients and mix wih весне. 
mixer unti smooth. 

ilice one 9х 13* cake or wo 9" loyers. 


8 ог. Philadelphia cream 


1 tick butter or margarine 


N 
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CREAM CHEESE ICING 
1. Soften cheese and butter and combine. 

2. Add sugar and vanilla and beat well until 
Smooth. Add nuts or sprinkle nuts in between 
layers and on Юр. 

This will ice two 9" ayers. 


DEVIL'S CHOCOLATE FROSTING 

^. Pace all ingredients in heavy saucepan 
over low heat and stir until smooth. Spread 
on cake, 

If frosting is too stiff, acid im more cream it 
too liquid. add a little more sugar. 

This will fill and ice two 9-inch layers. 


DEVIL'S FOOD CAKE 

1. Preheat oven to 350 degrees. 

2. Мей chocolate in top of double boiler and 
set aside. 

3, Cream butter and sugar, then add eggs. 
Beat with electric mixer on high speed until 
light and fluffy. about 5 minutes. 

4. With mixer on low speed, beat in vonia and 
melted chocolate then baking soda and. 


salt. 
5 Ада flour alternately with sour cream, beat 


ing on low speed unti smooth. 
6. Pour in boling water and stir with spoon to. 
. blend. f 
7. Pour into, wo o. nch caka pans, which have 
b and floured. р 


ШШ 
i 


^ C. shortening, butler or 


GATEAU FRANCAIS 

+ Mix all ingredients except powdered sugar 
Together and bend well. Grease two loot 
[pans or one large tube pon. Pour batter in 
pars and bake in o preheated 350 degree 
‘oven unti done. Test for doneness — about 
25 о 30 minutes. When done sift powdered 
sugar over top. 


GERMAN CHOCOLATE САКЕ 

1 Cream butter and sugar. Add egg yolks one 
aatre 

2 Melt chocolate in the waler ond add to 
‘above mn 

3 Dissolve Ihe soda in the buttermilk and add 
alternately with the flour. 

4 Add vanilla and зой. 

5 Fold in ишү beaten egg whites, Pour info 
three -inch cake pons which have been. 
greased and floured. 

6. Bake 30 minutes at 350 degrees, 

Best iced win German chocolate coke icing. 

‘or icing of your choice. 


GERMAN CHOCOLATE CAKE ICING 

1 In top ot double boler, melt butter, Add mili. 
sugar and eggs. cock until thick Make sure 
water in bottom pan just simmers. Do not lel. 
(t bot up and touch top pan. 

2 Seman KO КЫЛСА cci ракка ied 
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HEAVENLY PECAN CAKE 
1. Croom margarine and sugar. Add eggs 


gradually, 

2 Fold in dry ingredients and vanila and blend 
well. Pour into greased 9 x 13" pan, 

3. Bake 30-35 minutes. 

4. Remove from oven to cover top of cake with 
marshmallows. Heu to oven until marsh- 
mallows melt. 

5. When cake cools, frost with chocolate butter 
frosting” 

"See index. 


GATEAU AUX CITRON 

1. In a large mixing bowl, add the cake mix 
juice and ой. Beat for a few minutes; then 
add eggs one ot a time. 

2. Put in remaining ingredients except lemon 
ice and confectioners sugar, and beat until 
batter is smooth. Grease a bundt or tube 
pan and pour in the mixture. 

3. Bake in a preheated 325° oven for about 
an hour Test for doneness with a broomstraw. 

4. Squeeze lemon juice and grate the tind. In 


mbdure. Pour over the cake when both ore. 
Tecate s a pomat sounen ton = en 


^ tsp. cream of tartar 

lh C. grand mamier 
Powdered sugar 
Whipped cream 


GATEAU AUX NOIX — WALNUT CAKE 

1. Cream butter ond sugar until smooth then 
mix n lighty beaten egg yolks. M in milk. 
brondy and vanilla. 

2 Sfi "оу ond salt ondstirinto the mbture ола 
add walnuts 

3. Beat egg whites unti foamy, add cream of 
ortor and beot unti they form peaks Fold 
into batter gently 

4 Pour midure into a greased 10” lube pan 
Ined wih brown paper which is also groosed. 

ому. Bake in a 275° preheated oven for 

214-3 hours or untl it tests done. Cool on wre 

rock 30 minutes and then remove from pan 

опа cool completely 

Before serving, peel paper off carefully ond. 

sprinkle win powdered sugar. Heat grand 

marnier slightly, pour over the coke, set 

aflame and serve with whipped cream 

Good anytime, опу place! 


OLD-FASHIONED POUND CAKE 

^. Cream butter and sugar in a large bowl. 
Add eggs. one ata tme. 

2 inio tne Бом, sift flour. baking soda and 
зой Slowly add buftermik and vanilla = 
blend well 

3. Grease and flour two loaf pans or one tube 
роп. Pour in the тте, Bake in а preheated 
350 degree oven for about one hour. 


{ 


c 
C. chopped pecans 
stick butler or margarine, 


PARRAINS FAVORITE APPLESAUCE CAKE 
1. Cream butler and sugar Heat applesauce 
ола add soda until foams — odd fo sugar 
mbture and coal. 

2 Add eggs and flour to те migure plus he 
rest of he ingredients ond mi thoroughly. 

З Grease a large Мое pan and pour in he 
bater. Boke in preheated 325 degree oven 
сол 1-1% hours Sit some powdered sugar 
over the cake anor iis cooled 


PECAN CREAM CAKE 

1. Preheat oven fo 325 degrees 

2. Combine soda and buttermilk and le! stond 
o few minutes 

3. Beat egg whites unti sti. Set aside. 

А Cream sugar, margarine and shortening. 
‘Add egg yolks one at с time, beating weil 
ofer each addition. Add buttermilk alter- 
гоюу with flout 

5 Siir in vanila, pecans and coconut and 
 genty fold in egg whiles. 

6 Pour ino three 9" pans which have been 
eased and foued. 

7 Boke 25-30 minutes. 

ice when cool with cream cheese icing” 

“Soe index 


6 eggs, separated 
1 C. sugar 

1C. flour 
Powdered sugar 

Ye lemon, [uice of and 
grated rind 


3 pound cakes 
Raspberry preserves 
4 C. dry sherry 
Jg C. brandy 
9 egg voks 
с. 
2% C scalded mik 


3 (10-02) boxes of frozen 
raspberries or fresh 


rospberrles 
1 C. heavy cream, whipped. 


PETITE SPONGE CAKES 

^ Beat egg yolks мей. odd sugar. lemon juice, 
3% of the flour and the lemon rind. Fold in. 
well beaten egg whites and the remainder 
of the flour 

2 Bake in greased muffin tins in a non-pre- 
heated oven at 300 degrees — about 25 
minutes. 

3 Remove from tins and sift some powdered 
sugar over Ihe cokes Yields 18. 

А 10Р, огу "sweet-toofh satisfer“ that accom- 

paries fresh frui for a dessert. 


RASPBERRY FOOL 


1. Sice pound cokes and spread preserves on. 
опе side. Combine sherry and brandy and 
эреде over shoes. Use more, if necessary, 
Put his aside while making сизга. 

2 Beal egg yolks and add sugar slowly, 

3. Slowly odd the scolded mik Cook very slow- 
Iv unti custard thickens and coats a wooden 
spoon. Never let it come to the simmer. 
Remove from heat. 

4. Add heavy cream and vanilla and set aside 
and cool to tepid. 
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RICH CHEESECAKE 

1. Reheat oven to 375 degrees. 

2. Combine crumbs sugar buter and pecans 
ола press info the bottom of a 9n. spring- 
form pon Bake for 8-10 minutes, Cool 

3. Combine eggs, cream cheese. cup sugar. 
lemon juice. У Зо. vanilia and р. salt 
Bend мей and pour info shell Bake 20 
mindes 

^ Remove from oven ond dust ће lop lightly 
wif cinnamon Let cool to room temperatus; 
deere oven temperature fo 425 degrees 

5. Combine remaining ingredients and pour 
over the саке Boke 5 minutes. Cool then 
refrigerate 6 o 10 hours, preferably ovet- 
right before serving Serves 1042 


SHERRY CREAM CAKE 

4, reheat oven to 300°. 

2. Cream butler ond 2 cups of sugar. Add 
өддусёз 

2 5f king powder wth flour and add aler- 
natelywit one cup of mik o he egg/ sugar 
телге. 

4 Add extroct and sat. 

5 Beat egg whites unti stif ond fold in, 

û Tum ino free greased and омеа 9" coke 
pars and bake 25-30 minutes or uniti done. 
Соо 10 minutes In pons. hen tum out on a. 
rock o cool while making fne custord fling. 

7.in р of double boliet, over simmering 
water. cock he 3 cups mik. eggs, sugar 
‘and 1 tablespoon sherry unti mixture coats 
а wooden spoon Set aside to cool, 

8 Sprnkie coke layers win sherry and spread 


"SIMPLE" BRIOCHE 

1. Preheat oven to 350° 

2. Dissolve yeast plus sugar in 3 fbsp. water. 

3. n e processor. process flour, butter ond 
зой unti butter is finely chopped. 

А While machine is sil running. add yeast mix- 
"ure and eggs. Process the mixture for 60 
seconds fo "eod" the dough. 

5, Rise dough in а bow unti tripled, this may 
кже 5 or 6 hours The room must be rather 
соо or buffer wil leak out of the dough. 
Punch dough down. 

û fi desired greased bread pans or mold = а 
‘bunt pan wil do, 1 large one or 2 medum- 
szed — \ full with dough and let ise again 
unti doubled. 

7 Bake at 350° for 30-40 minutes. or unti 
browned. 

The invention that makes this recipe “simple” i 

he food processor. You must have a food 

processor for his particular recipe 

VARIATION: KINGS CAKE 

Kings cake в о delightful confection made 

о celebrate the traditional opening of the 

Mardi Gras season — twelfth night, twelve. 

‘lays after Christmas. In every king's cake a 

tiny "baby" doll made of china or plastic is 

inserted before baking. The guest who gets 
the piece of cake with the “baby” in it hasto 
ge the next party Ifs an old custom that is 
stil very much in practice today in Lousiana, 

This “brioche” dough is soft and fender Ifyou 

want to make a king cake, add more flour 

fo this recipe and roll the dough info а sheet. 

Then roll it up and twist it. е a сой and form. 

а mg. Chopped crystallized fruit or raisins 

сол be added to the dough You can insert 

the "baby" in the dough and boke it at 350° 
оп a cookie sheet for about 30-40 minutes. 
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SUGARED ORANGE CAKE AND GLAZE 

^. Preheat oven to 350°. Beat butter until 
creamy. Gradually odd 1% С. powdered 
Sugar, beating until mixture is light and fluffy. 
Beat in eggs one at a fime beating well after 
each addition. Stir in vanilia. Mix in flour. 

2 Spread batter evenly into two buttered 
B-inch coke pans lined with buttered wax 
paper Bake just until coke springs back when 
touched lightly, about 20 minutes. Remove 
from oven and sprinide with powdered sugar. 
Turn onto rock Remove wax paper, cool. 

3. In a one-quar! saucepan, stir together 2 C. 
powdered sugar and orange juice. Heat just 
o boiling. Remove from heat and stir in peel. 
Cool without stirring, Just before using, stir in. 
arange liqueur and lemon juice. Spread over 
each layer and mellow 8 hours. 


STEAMED PLUM PUDDING. 

^. Put first 40 ingredients in a bowl and refrig- 

erate overnight. 

2. Beat 3 eggs until light and fluffy. 

3. Add sugar and cane syrup. Beat well. 

3. Foldin bread crumbs, suet, pecans and then 
the mbdure from the day before. 

4. Sft 1 cup flour with remaining Ingredients 
опа stir into mixture. 

5. Pour into two greased molds: 2% quart round 
pyrex bowls or anything similar. Cover top. 
with à white cotton cloth and tie with cotton 


string. 
©. Расе а pan of hot water on bottom rack of 
oven. Place pudding on middie rack and 
bake for 3% hours at 400°-450°. Serve with 
dard sauce” 


nidi 
$ 
i 


| 


8 
TT 


EXE esa n 
$2088 


| 
| 


ALMOND COOKIES 

1 Preheat oven to 350 degrees 

2 Мей butter, odd sugar and stir until smooth. 
Add flour and grated almonds — use 
blender to grate — and exract and mix 
well 

3 Drop by 4 teaspoon far apart on а greased 
and floured cookie sheet. 

4 Bake 68 minutes. Coot 4 minute or until 
cookies соп be removed with spatula with- 
ол erring 

You can substitute pecans and vanilia for the 

amonat and almond extract 


BROWNIES DE LA LUNE 

1. Preheat oven to 350 degrees. 

2 Combine eggs. sugor and bullet. 

3 Combine four cocoa and зой and sif чю 
egg modure, 

4 Sf n vona, pecons and chocolate b 

5. Pour info greased B-inch square pan. 

6 Bake 30 minutes. Cool betore cutting. — 

These brownies cre so rich hat they really need 

nothing else, but f you must. ср with whipped 

cream or ice cream. Bon appetit 2 
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ICED CHRISTMAS COOKIES 

4. Sift flour and satt together. 

2. Cream butter until soft. Gradually add sugar. 
Add 4 beaten eggs and vanilia. Mix well 
until tumps are small. 

3. Add flour and sott, refrigerate 5 hours. 

4. Preheat oven fo 375°. 

5. Roll dough out on a floured surface. Using 
your favorite cookie cutters, cut out cookies. 
Place on ungreased cookie sheet and boke 
until slightly golden. Cool while making the 
following frosting, 

6 Sift confectioner sugar. 

7. Beat 4 egg whites with cream of tortor until 
foamy. Gradually beat in sugar. until stiff 
peaks are formed 

8. Place in various bowls ond color each one 
with a different food color. If icing gets stiff. 
odd a me water. 


LACE COOKIES 
4. Preheat oven to 350 degrees. 


2. Combine ой ingredients and mix well with 
electric mixer. 

3. Line a соойе sheet with aluminum foil Drop. 
cookie mixture from a teaspoon = space 
widely — they spread out. 

4. Bake about B minutes. 


2 sticks олег 

Y, C. confectioners sugar. 

2 tsp. vanilo 

2С four 

la tsp. sat 

1 C. fnelychoppec pecans 
Aaditionai powdered 
sugar 


MAGIC COOKIE BARS 

1, Preheat oven to 350 degrees. 

2 Pour butter into bottom of 9 x 13" pan 

3 Speride crumbs evenly over the butler, then 
ruts. chocolate morsels and coconut 

4 Four condensed mik evenly over entire mature, 

5 Sake 25-30 minutes ог unti slightly brown сп 
зоо Соо! 15 minutes before cutting, 

Wekî 2 dozen 


SAND TARTS 

1. Reneat oven to 300 degrees 

2. Cream butter ола ода sugar and vanilla 

3. Ada fiou ond soit Mx wel and add pecans 

А Form cookies n crescent shape and bake 
оп ungreased cooke sheets unti sighty 
brown — about 30 minutes 

5. Coat win additional powdered sugar while 
hot 

Makes about 2 to 3 dozen. 

VARIATIONS (1) Substitute chocolate chips 

for the pecans (2) To ice sand tarts, form. 

them info. fot shape and. when baked and 

cooled. combine 1'; cups confectioners 

sugar. 4 tbsp cocoa. 2 tsp. or more hot 

water and \; зр. vonia and spread on top 

‘ofeach cookie (3) A0 \; р. grated lemon 

та or orange find (4) After placing cookie 

ол cookie sheet, make о уто! dent with 

жле or spoons and add а bf of jelly ог 

preserves 
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SOUTHERN FRUIT CAKE COOKIES 

1 Preheat oven to 300° 

2 Combine first six Ingredients and sift together 
three times 


3 Cream butler and add sugar gradually Add 
9003 one at a time. 

4 Add whiskey and mik and add this fo the 
Gry ingredients. Combine fruit and odd # 
Cup flour then mix well. 

5. Drop by heaping teaspoons onto greased 
Sookie sheet Place pan of water on bottom 
Of the oven Boke 20-30 minutes or unti done. 

These can also be made os muffins. These 

keep well in airtight containers and may be 

made anead for holidays. 


SOUTHERN KISSES 

1 Whip until stiff, not dry. the egg whites and 
add the зай and the sugar very slowly Whip 
constantly, Add vanilia and rind. Fold in the 
nuts, 

2 On a greased baking sheet, drop ne batter 
from a spoon and try to shape into a cone. 
Bake very slowly in a 250 degree oven until 
теу are partly dry and retain their shape 
Remove them from the pan while hot. 

VARIATIONS You can Обо ода some chopped. 

dates instead of the pecans Try a chocolate 

chip baked on top of the kisses One-fourth 
pound of almonds, blanched and cut up 


into thin shreds i another option. youre a 


SUMMER-TIME LEMON SQUARES 

1. Combine buffer 1 cup flour and {4 сир 
powdered sugar for the crust and cuf fne. 
РА in а 9" square pon. Press down and 
spread fiat over he pon. Bake at 350 de- 
gees for 15-20 minutes 

2. Combine remaining ingredients for the filing 
‘ond pour over the crust Bake at 350 degrees 
for 25 minutes Sprinide wih powdered sugar 
ond cutinlo squares. They went last long — 
they ore simpl delicious 


BLACKBERRY COBBLER 

1. Preheat oven to 350°, 

2 Combine fresh and canned berries with 
water, % cup sugar, lemon juice and berry 
Mice 

3 Combine flout baking powder. sugor and. 
sait With two knives cut in the butter until 
midare resembles coarse com meal. 

4А Add mik slowly Mix just fo moisten, 

5 Roll the dough out on a floured surface to O 
‘thickness of 1û inch. Cut several large biscults. 
6 Heat fruit mbdure, place in an 8-10 inch pan, 
юр with biscuits and bake 10-15 minutes until 
ops of biscuits ore moderately browned, 
Serve hot preferably, or cold with vanilla се 
cream, créme o whipped cream or 
crémefidche! - 
ту offer ий | es. rc 

bees: 


BRANDY ALEXANDER PIE 

^. Sprinkle gelatin over cold water In a sauce 
pon Add № cup of the sugar. Add salt ond 
ega voks ond sfr о blend. 

2. Heat gelatin miture over low heat uni gelatin 
disclves ond mòure thickens. Str соелу 
Do not boit 

3. Remove from heat and str in the cognac 
and créme de cacao Chill unl тіше 
thickens somewhat 

4 Boot egg whites unti stift. Gradually baot in 
remaining sugar and then fold his mixture 
into he gelatn mature 

5 Fold in hall the whipped cream. Тит into 
ро crust Chil several hours or overnight. 

e Ice win remaining whipped cream and 
chocolate showings. 


CHOCOLATE PIE 

^. Combine chocolate, mil, sugar and зой in 
Top of double boier. Heat until blended and 
smooth, Coo! slighty. 5-10 minutes. 

2. Add egg yola, one at a time beating well 
afer each addition Blend in varila. 

3. Beat egg whites unti stitt. Fold info chocolate 
тёбе. Pour info baked ple shell and te. 
‘erate at leost 3 hours 

4, Веке serving. whip cream and spread on. 
vo of pie, 
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2 squores unsweetened 
chocoiate 
C. butter or margarine 


2 sp. melted butler 

44 crushed chocolate Oreo 
cookies 

24 regular marshmatows 

Jg C. miik 

4 зр. crème de menthe 
2 bep. white crême de 


COOLING LIME MERINGUE PIE 

1 jn a ming Бом beat egg yolks. Add con- 
densed mik and beat unti blended. Slowly 
‘add lime juice mixing well. Custard will 
ficken as you add juice. Pour immediately 
nto baked pie shell or graham cracker crust 

2 in a mbing bowl beat egg whites until sif. 
Gradually add sugar and зой, beating con. 
Жокту Spread meringue over filing, sealing 
Yo he edges of the crust 

3. Bake in a preheated 350° oven until deli 
cooly browned, about 8 fo 10 m 


FUDGE BROWNIE PIE 

^. Preheat oven fo 350 degrees. 

2. Mat chocolate, butter and salt in юр of 
double boller Cool 

3. Boot egg vol unti lemon colored. Add 
sugar gradually and odd vanilla Beat well 

4 Add cooked chocolate mixture and stir 
briefly. 

5 Add flour and sir briefly Fold in nuts. 

6 Beat egg whites unti iff and fold чо mbture, 

7. Pour info a greased! 8 x N pan and bake 
30 minutes. 


GRASSHOPPER PIE 

1. Combine melled butter and crushed cookies 
опа press on to the Боот and sides of a. 
9x10" pie plate 

2 Melt marshmallows in mik over low fre. 
Remove from fre and add стоте de menihe 
‘and créme де cacao. ch 

3 When marshmallow mòture has chiled com- 


1 Eheow cream whipped polly fold in whipped cream. pou mo 


prepared shel ond freeze. 
262 


Whole pecan halves for 


PINA COLADA CHIFFON PIE 

1 Preheat oven 1o 325 degrees. 

2. Combine coconut and butter in a 9-inch 
Pie plate. Press evenly on Бойот and up 
эйе. 

3 Bake 20 mines or unti golden brown. Cool 

4 Combine gelatin the ' cup sugar and sa. 
Add pineapple lice. lemon hice ond egg. 
Yol. М» welt. Cock and str over medium 
hoo! urti gelatin csoves and midurê ir 
жубу thick Remove from heat. Cool siggy, 

55 Эм in rum Chl unti midure is the consistency. 
Of syrup. siting occasionally: 

6 Beat egg whites, gradually adding remain- 
ino sugar, unti stiff peaks form, When chilled 
golatin s partially set. fold in egg whites. 

7. Fold whipped cream nto gelatin rire and 
pineapple ond cherries. 

8 Pow into ple crust and chill overnight 


PLAQUEMINE PERSIMMON PIE 

1. Beat eggs and odd persimmon pulp. Mix 
well Add sugar. cinnamon and nutmeg: Mix 
weil 

2 Add mik. the dry ingredients. melted butter 
ond mix well Blend in the chopped nuts. 


Pour into pie shells If desired top wih pecan 
haves. 


З Bake at 325° for 1 hour to 1 hou and ineen 
minutes, Test for doneness by inserting knife 
тега 1 
done, Serve ne pie with some hord souce" 
"Soo inex Е 


bo futofo tree, 


4 C heow cream, whipped: 
Raspberries, fresh or 
tozen tor garnish 


RASPBERRY MERINGUE PIE 

1. Preheat oven to 275°. 

2 Beat egg whites with cream of tortar unti 
soft peoks form. Add sugar 1 tbsp. at a ime 
ard beat unti meringue is stiff and glossy 

3 Spread $ of the misture over the bottom 
‘end sides of а 10-nch pie рісйе Toke the rest 
«те тейле ond mound цр ой around he 
‘edge of the ре plate, forming a decorative 
collar ot if youhove a pastry bag, it with o 
sharp and moie rosettes Ой along the edge 
cf fro pe plate. 

4 Sprinkle okmonds inside shell, Bake 1:114, 
tour until meringue is lightly browned and 
fem fo the touch. Turn oven off ond let 
meringue cool in oven. 

5 Place raspberries in blender and blend 
quick, hen place raspberries in soucepan. 
sr in gelatin and str over low heat unti 
gelatin is dissolved. 

6 Str in amaretto ола chil the midure to con- 
sistency of egg whiles. 

7 Foldin whipped cream and chil unti mbdure 
mounds when dropped гот spoon. 

8. Pour info meringue shell, garish with more 
berres and chil at leas! 4 hours 

Sawberties may be used in place of rasp- 

berries, 8-10 servings. 


сокаци | 


1 pint whipping cream 1. Preheat oven to 250°. 

ede 2. Scald cream in top of double brollar. Do 
not boi. 

эю, сорпос, plua e 3. Add sugar and cognac and stir until sugar | 

4 egg уок is dissolved and blended. Remove from fre. 

^ tsp. vanilla 4 Beat egg yolks well. Slowly add cream mix- 

Pinch of salt lure to egg yolks. whisking constantly, Add 

vanilia and satt. 


5. Ladle mixture into six individual oven-proof | 
‘custard cups. Place cups in pon of hot 
water. 
6. Place all on center rack of oven and cook 
for 1 hour 45 minutes or 41% hour. Remove, 
cool. cover and refrigerate. 
7. Cover custards evenly with '4 to % inch of 
dark brown sugar. Put custard cups in O 
pan of ice cubes turn broiler on high. 
8. Place all under hot broiler. Watch con- 
ату А hard brown crust wil form on top. | 
Turn if sugar starts to burn in spots. Again, | 


9. Remove from broiler. соо! slightly ола 


refngerate. 
rd 40. At least 1 hour before serving. sprinkle a 
little cognac on top. L 
— писаре тоса зс Ту 
— 4 : 


wann С. did oF serving. , 


(These may be mode in indi- 
vidual molds ond will take 
slightly less fime to cook) 


3 eggs, beaten 
2 egg yoks, beaten 
1% C suger 
1 C heaw cream 
1C mik 
2108р grated orange or 
lemon fina, optional 
1 ер vanilla 


CREME RENVERSEE AU CARAMEL 
1. Sir 1 cup of the sugar in о heaw pot over 
iow heot unti t melts ond is coramel colored. 

2 Pout caramel sup into а mold and um moid 
round unti sides ore costed. Refrigerate 
while making custard. 

3 Combine egg. egg yolks ond сир sugor 
and beat well ю blend. 

4 Sead cream ond milk over low to medium 
neat Do not boll 

5 Gradually add cream midure fo egg mit 
Nure, stering constantly. S in vanilla and tine 

& Pour custord into mold and place mold in 
pon of hot water. 

7. Bake in 350 degree oven for about 45 

minutes or unti а knife merted in fne center 

comes out clean. 

Rerftigerote cue When thoroughly chilled, 

unmold on serving plate and serve cold. 


MEMERES BREAD PUDDING 

^. Preheat oven to 300 degrees. 

2 Place bread in a buttered 3-а! casserole. 

З Heat, but do not boil, the mik and cream. 
одете and slowly pour over he oggi. 
becîng wet. 

4 Add sugar ard vanilo to egg e Ми 
‘until sugor is dissolved. Pour over bread, Dot 
with buffer. sprnide sugar. nutmeg and rind — 
алатот — on юр. 

5 Hace in pan of hol water Scie at 350 de- 
grees for 1 hour, or until a knife inserted in 
he center comes out clean 

Serve hot or cold with tne following sauce. 


MEMERES BREAD PUDDING SAUCE 
1. Boll мое and sugar. Stir n rind and ccol. 


OEUFS A LA NEIGE — EGGS IN SNOW 

1 Preheat oven to 500°. 

2 Beat the 4 egg yolks wel Place in he top of 
a доре bole wih , cup of те sugor and 
тезә! 

3 Slowly ste in the scalded cream Cook over 
boling water — water shoud not ouch юр 
port of double baler — unti custard coats a 
wooden spoon 

4 Соо immediately in а bow of ке water 
Str and str in he vanta. 

5 Pour into oven proof souffle dish or indvidual 
bows 

Bea! egg whites wih a dash of зой о soft 
eat lo stit peaks Heap the egg whiles on 
Te cuslord 

7. Росе souffe asn or bowls n а pan of се 
water and put the whole inio the hot oven 
Jus! long enough fo brown the fips of me 


menge 
8 Meanwnile. caramelo remaining + сир 
sugar by sting over low heat in heavy pot 
ii sugar mets ола forms а syrup Imme- 
diately drazie over meringue рит: and 
custra 

Serves 8 

VARIATIONS FLAVORED CUSTARDS. 

Hiver custora with 1 tablespoon grated 
lemon or orange rind. or а Ш rum or 
Flavor egg whites or custard with almond 
extract We preter he согот! butt may be 
‘omitted, f you wsh. me. 


Bor. pitted prunes 
ЄС. water. 
7 No sp, brandy or trutt juice 
1 envelope gelatin 
4 eggs, separated 
2 egg whites 
^0 fosp. sugar 
4 tbsp. white vinegar. 
% C. sour cream 
% C. pecans, chopped, 
optional 


68 C. stale French bread, or 

any while bread 

4C. mik 

2С ugor 
eggs, beaten lightly 

2 tsp. vanila 
Pinch of sot 

3 bsp. melted butter 


PRUNE WHIP 

1 Combine prunes. % cup woter and 4 toble- 
Spoons brandy In heaw 4 quart saucepan 
over medium heat, Cook until prunes ore 
soft and most of the liquid is absorbed — 
bout 10 minutes. Cool fo room lemperature. 

2 Soften gelatin in remaining ' cup water in 
этой heat pro! bow. Set in pan of simmer 
ing water and str until gelatin dissolves, 
Remove from water. 

З Beat 6 egg whites and 4 tablespoons of 
sugor unti sif, adding vinegar toward he 
end 

4 Place prunes with any remaining liquid. into 
‘blender along with 6 tablespoons of sugar 
‘ond 4 egg yoks. Blend 4 minute. 

5. Add gelatin. 3 tobiespoons brandy and sour 
cream. Blend briefly. 

6, Roce prune made into medium bow and 
genti fold in egg whites and pecans. 

7. Spoon into a 6-7 cup souffle disn and retig: 
‘rate unti set Serves 6 to 8. 


PURE BAYOU BREAD PUDDING 

1. Soak the raisins in bourbon whiskey, prefer- 
oon overnight. although a few hours will do, 
Rum is а substtute, but we le bourbon. 

2 Inalarge bow, break the bread into places 
‘ond add the mik Sook for about 45 minutes, 
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RICH CHOCOLATE 

4. Bring to а boll, the cream When it БОМ. 
remove from heat and beat in the chocolate. 
Continue beating until the hot cream has 
completely melted al the chocolate, 

2. Let the mixture cool completely and refrig- 
erate. When it в cold. whip it like creom. 
Just whip it stiff and you have а mousse! 


STRAWBERRY MOUSSE 

1. Рибе the strawberries in a blender or food 
processor 

2 Heat orange juice and soften gelatin. men. 
stir in strawberry purée along wilh the amount 
of sugar you desire. Mix well. 

3. Stir the purée over ice until it thickens and 
begins to set. When set, whip the cream until 
stiff and fold into the thickened strawberry 
purée and pout into a mold. 

4 When set 210 3 hours отто and decorate 
with more whipped cream. 


STRAWBERRY MOUSSE PONCHATOULA. 
1. Dissolve gelatin in cold water When dissolved 
heat the gelatin. Mix gelatin in a bow! with he 


puréed strawberries and powdered sugar. 
Cool this midure over ice just until it begins to 
thicken — if i's too thick you won't be able to 
fold in the other ingredients. 

2 Beat the egg whites with Ihe granulated 


6 cubes of sugar. 

2 oranges, rind of 2 and 
juice of 1 orange 

4 lemon. rind and juice 

/ stick butter, soened 

lh C. Grand Marnier, 
Curacao, Cointreau or 
Benedictine 


BANANA CRÊPES 

1. Heat butter and marmalade unti marma- 
lade melts In a separate container mix 
sugar ond cornstarch Gradually st in butter 
mihe and cook over medium heat until 
тыле bubbles. 

2 Remove from heat, add rum or Grand. 
Mamier and gently str in bananas, Divide 
between worm crêpes ond roll or fold. 
sprride wit confectioners sugar ond ne 
nutmeg 
B servings 

* See Index. 


CREPES SUZETTES 

1. Rub sugar over fhe cutup ind of the oranges. 
and lemon опа combine in a shallow bowl 
with the softened butter Lets for 15 minutes. 

2. Piace the flavored butter in a “chafing dish” 
рол and odd juice of the one orange and 
опе lemon and i. cup of liqueur. Heat to. 
bubbling Remove from fre Add crépes one 
a a fime, coat each wih the sauce, fold it 
fio a Norge ord push itto he sce of he 


3 When oll crépes ore coated with sauce, 
‘arrange them п he chating pan and heat 
rough Flame the crópes with „ cup. 
brandy ond serve immediately, 

"Seo Index. 


DESSERT CREPE BATTER 


4 eggs 4. n a medium bowi beat eggs Gradvaly odd 
1 C. flour, sited flour and sugar alternating with mik and 
дарон water. Boat with electric mower or whisk until 
%© smooth. Beat in butter. Refrigerate batter for 


about 1 hour before use. The batter should 
be the consistency of light cream. If I! gels 
too thick while standing, thin by adding more. 
liquid. И It’s too thin, thicken in the blender 
with more flour 

Cock the crépes in a pan with a e ой Li 
the batter forms a clump in the middie of he 
pan, ће pan is оо hot. The bottom of he 
pan should be evenly covered with the 
batter. Soggy crêpes result from prefolding 
crêpes around o juicy or greasy filling 100 
long before serving. rs much better to serve 
separately a stack of crépes and the filing 
‘ond permit the diner to fold his own. Makes 
20-25 crêpes. 

2. Three (3) different ways o serve crêpes: 

А. ROLL-UP: Place crêpe, best locking side 
down, on board or plate. Spread filling over 
‘other side, leaving about 14" border around 
edge. Starling at one side, гой up like a jelly 
roll. This is a good shape for most fillings. 

В FOLD OVER Place crêpe. best looking side 
down on board or plate. Spoon or spread 
filling along center of the crépe. Fold one 
‘side over covering most of the filings. Fold 
over opposite side, overlapping first fold. 
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FROZEN GRAPE DESSERT 
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3 egg yolks, beaten 

1 con condensed milk 

4 tsp. vanilla 

% C. chopped frui 

2С. whipping cream. 
whipped 

2 C. washed or puréed frult 


2 ats, vanilla ice cream 
42 С. macaroon crumbs, 
‘soaked in brandy or 


sherry 
% C. diced candied 
cherries 


FRUIT ICE CREAM 

1. Combine beaten egg yoks condensed mil. 
vanilia and chopped and mashed fuit. 

2 Fold in whipped cream and freeze. 

Yeu may use ony trut — if vou use blueberries, 

try omitting те vanila and adding 1 tbsp, 

grated lemon find. Experiment 


Ice crea IAI 
+ Break ice cream info chunks and soften 
зору Add crumbs, cherries and almonds 
опа зм quickly. Pack in а freezer container 
‘ond store, 
Азтре. quick dessert 


NECTAR ICE CREAM SODA 

4. Combine frst fve ingredients. Mix well. 

2 Put a scoop or Mo of vanita ite cream in. 
‘each glass = portait or regat Pour 4% 
tablespoons nectar sauce. or to taste, over 
те ке cream Then fil gass wih cub soda. 
‘and sir куту 

ПР PARFAITS 

To mole a portat, fil a Кой thin "parfait" glass 


lemon juice 
Fresh fruit favored with 
rum 


PATIO LEMON ICE 

4. Grate rind onto sugar Add this to water and 
salt in a pot and haat иг! sugar is dissolved. 
Chil the syrup. 

2. Add lemon juice and freeze in a mold pan. 
Vigorous beatings at intervals during freezing 
fime will give the ice he quality of a frappe. 
Yields 1% quarts. 

Serve in à mound with fresh fruit flavored 
with rum. 


PONCHATOULA STRAWBERRY ICE 

1. Bring sugar and water lo a boll and then sim- 
mer for 5 minutes. Cool to room temperature. 

2. Wash and hull berries. Place in blender with 
cooled sugar water and lemon juice. Blend 
briefly 

3. Pour into freezer container and freeze until 
firm for about one inch around the edge. 
Beat wiin electric mixer until sem Re 
to freezer and freeze to firm. 
Makes 8-40 servings. 


RASPBERRY ICE CREAM - 
4. Blend raspberries on high speed until 


BOURBON SAUCE 


pC. butter 1. Cream butler and the sugar, over low heal, 
4 С. powdered sugar stirring Constantly. Blend in the egg yolk 
1 egg yok ‘Gradually pour in the bourbon — continuing 
% C. bourbon, or Grand o str over low heat Bourbon whiskey Is our 
Marnier pick, bul ку a Ие Grand Marnier for a slight 
orange fiavot. Serve over the hot bread 

pudding 


‘CREME ANGLAISE 

^. Whisk together the egg yolks and sugar until 
ligh! and fluffy, about 3 minutes, 

2. Add the half and half in o steam, slowly 
stirring constantly. 

3 Trorsfer custard Ю а heavy pon and cook 
over moderately low heat uni it thickens ond 
coats a wooden spoon. Do not let If come 
о а simmer. Remove from heat and stir in 
vonia 

4 Coo! by placing pon in another pan filled 
win ice Stic 

5 Cover and chil. Makes 3 cups. 

Delicious on fruit desserts. with ples and 

Cobblers. custards, ice cream — any time 

cream would be used. 


Vary the flavaxing by adcing chocolate to the 
custard while cooking, or odd cognac or any 
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HOT FUDGE SAUCE. 


^l С. dork brown sugar 
% C light com syrup 

lh slick butter. 

1 С evaporated тік 
4 C. pecans, chopped 


Strawberries or raspberries may be substituted 
Jor the kiwi Wines or liqueurs may be substi- 
‘uted for he fnit uice. 


PRALINE SAUCE 

4. Combine sugar, syrup and buffer, cook to 
246° or hard ball test. Remove from heat 
‘and blend in mik. Relum fo heat and cook 
5minutes longer to desired thickness — add 
pecans 

Makes 2 cups Serve hat or cold over ice cream. 


SOUTHERNER'S HARD SAUCE 

^. Cream butler and gradually add sugar. 
While continuing fo beat, add brandy or 
bourbon drop by drop. 

Thisis a "winter" sauce good with mince meat, 

ушыра T desde ا‎ 


CARAMEL FUDGE 

1, In a heavy-bottomed soucepan, combine 
2.cups of the sugar with the cream and heat 
o the boiling point, stirring constantly. 

2. Caramelize the remaining cup of sugar by 
Melting slowly in a heavy pot. Slowly add 
caramel fo the sugar and cream mixture. 

3. Cook until mixture reaches the soft ball 
stage — 238 degrees on candy thermome- 
ter. Romove from heat. 

4. Add butter, pecans and vanilla. Beat unti 
thick Pour into a buttered 9 Inch square pan. 
Cut when cool. 

Makes about 30 pieces. 


CHOCOLATE DIPPED FRUIT 

4. In top of double boiler, set over simmering 
water, тей chocolate with the ой. Stir until 
smooth. Remove from heat, but leave choco- 
late over the hot water. 

2. Holding fruit by stem when possible — use 
toothpick otherwise — dip into chocolate, 
shaking off excess. 

3. Place on foil-ined cookie sheets. 
Chocolate sets within 15-20 minutes Remove 


CRACKLY PEANUT BRITTLE 

^. Combine sugar, сот syrup and water in с 
heavy soucepon. Place on medium heat 
‘and str unti sugor melts. 

2 Add peanuts. Continue cooking over 
теит heal. string occasionally until mix- 
"ure reaches the hard crack stage — 300 
305* on the candy thermometer I you don't 
have a thermometer, cook unti mixture is a 
Golden brown ond you can smelt he peanuts 
cooking. 

З Remove trom fre ond odd butler and baling 
зоба" Mx well 

4 Pour onio wel-buftered cookie sheet As the 
‘candy cools, f he edges. ола when hard 
enough fip the whole slab over When com- 
pletely соо, break into pieces. 

“The soda is Important Н makes the brittle foam 
up 10 give the final consistency. also turns It 
yolow but the color is fine when hardened. 

VARIATION: CHOCOLATE PEANUT BRITTLE 

When peanut briffie is cool coat with 8-1002 

semi-sweet chocolate bits 


(CREOLE PECAN PRALINES 

^. Combine sugar and water in а heaw pot. 
Place оп medium heat and str unti midure 
comes to a bol. 

2. Add pecans and bring to a bol осот. 
Remove trom fre. 

З Add butter and vanilo ond beat unti it 
‘Bega to ticken spoon out oio але юа 


OLD-FASHIONED CHOCOLATE FUDGE 


3 C. sugar 4. Combine first four ingredients in a heavy 
55 C. cocoa saucepan, 
Куш 2 Bring to о boi over medium heat, stirring 
4 tbsp. butter constantly. 
1 tsp, n, 3. Continue boiling. without stirring, until mixture 
1 C. chopped pecans reaches the soft ball stoge — 238 degrees 


on candy thermometer. 

4 Remove from fire. Add butter and vanila, 
without stirring and allow to stand about 20 
minutes. 

5 Add nuts and beot until miture begins fo 
lose its gloss. Pour info a buttered pon. Cut 
when cool 

VARIATION: Eliminate nuts and spoon fudge 

on to so crackers. These are caled 

TIP: If you cook or cool or beat your fudge too 

long and it's just impossibly hard, you may 

ploce it in the top of a double boiler with 

% cup milk. Heat until liquid and use as icing 

for two nine inch layers or one ten inch tube. 

coke. Voila! Creole thrift. 


SOUTHERN DIVINITY FUDGE z 

1. Cook sugar. water and salt over medium 
heat fo 252 degrees or to the firm ball stage. 

2. Beat egg whites at high speed for 3 minutes. 
Reduce speed to low and very slowly pour 
syrup into whites — continue beating until 
glossy. Add pecans and vanilla. Continue. 
beating until peaks are formed. Drop by tea- 


BREAD AND BUTTER PICKLES 

4. Place vegetables in a large container. 
sprinkle with salt and mix well, Place two 
trays of ice on Юр and cover to let sland 
three or more hours. Then rinse and drain 


well 

2 Combine with the remaining ingreckents and 
place over low heat, Stir constantly until 
mbdure reaches the scalding point. Do not 
Бой 

3 Place while hot in eight steriized pint jars. 


FIG CHUTNEY 

41. Combine all ingredients in a heavy iron pot. 
опа cook on a low fite covered for 30 
minutes. Remove lid and continue cooking 
for 1 to 1'4 hours, or until the chutney reaches 


4 lbs. watermelon rind 
1 bsp. colcium oxide, 


FIG PRESERVES 

А. Combine soda ond boling water. Pour over 
figs and let stand for 15 minutes. 

2 Ringe figs in cold water. These may be kept 
overnight n the refrigerator. 

3 Росе ће 7 lbs of sugar in a large kettie 
win 5 gallon water. Bring I! lo а boll 

А Add figs and bring again to а вом rolling 
Бой Add lemon sices and bot for f! hours. 

5 Ladle me into hot sterlized jars. 


LOUISIANA WATERMELON RIND PICKLE 

1. After most of he pink meat of he watermelon 
has been eaten or discarded peel ine outer 
find from the melon, leaving some pink. 
Weigh тө rna You want bs. cut into f inch 
ресе. 

2 Dissolve the calcium оюдә in 2 ats, water 
ond add tne rind. Sook 1 hour and drain. 

З Cover ina wi fresh water and cook slowly 
^ hour or unti tender, Drain. 

4 Росе cloves. cinnamon and allspice in a. 
thin сю bog and pioce ina jarge pot with 
1 ql water vinegar and sugar Bring loa boll. 
Аза the tind and boll gently for 2 hours or 
until ind is clear ond transparent. — 

5 Посе in serized jars while hot. Delicious 
accomoarimentio e 7“ 


t 


8 navel oranges 
2 gore 


lemons 
40 C. sugar (about 5 Ibs) 


30 cocking pears 
12 medium white onions 
42 green peppers 


1 
1 
4 
3 
4 
4 
4 
4 


388569 
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ORANGE MARMALADE 

1ST DAY Peel ой frut, sice рир cross-wise. Use 
e peel of only the oranges and one lemon. 
‘but he pup of all. Slice peel thinly, Combine 
pup and peel and putin refrigerator overnight 
2ND DAY. Add water to cover ond boll one 
hour Refrigerate overnight 

3D DAY Add on equal amount of sugar as 
ouheve of the orange mitre. Bol unti mixture 
Teaches “sheeting” stage. As the syrup thickens 
‘ond is poured from spoon, two large drops 
wil form on either side of spoon When those 
wo drops соте together, the marmalade is 
ready. This makes a firm jelly Slop soner for a. 
looser mire, 


Pour hot into hot sterilized jars- 


SOUTHERN PEAR RELISH 

4. Grind first 4 ingredients. using the largest 
biade of the meat grinder Retain any juice 
thom the pears ond vegetables. 

2 Combine with remaning ingredients in a 
large deo saucepan, 

3. Cock over ow to medium heat for 45 minutes 
jo 4 hour string occasionally Pour into ster 
led юп while hot 


Сое cictie, 33 Corot 242 
Capuccino. 34 ‘Cheesecake, 253 
Chacis coms purch 34 Cnocoiate mond 243 
punch a  Crocoiate choesocai 244 

Chicory coffee, 35 Chocolate mousse, 245 

% Crococte sn. 246 
French onde 36 Devs ооа 247 
Gin te 36 Gateau oue con, 249. 
Hot rum punch. 37 Со aux note 250 
Hol toddy 37 беи Francois 248 
тил Cotten. 37 German crosalate, 248 
Жома стат, 38 Коз 254 
ve Grange, 255 
Marrator« 38 Pecan cream. 254 
Моћ speciot 42 feme sponge. 282 
М, punch, уто dt  Preopple upside down 242 
М punch souhen, 42 Pum pudding, 256. 


Minera, 38 


Cronfish 


LJ 

Roted 174 

Casserole, 176 

Crabmeot Cardinale, 178 

CrOpe fing 72 

 Croquetes, 174 

Delight. 175 

йе. 173 

Po 173 

Pros individual, 22 

Stutled peppers 176 
Crpes 

Banana. 270 

Batten 274 

Folding. 274 

Hot ice cream, 272 

Regular, 45 

Sureties, 270 
Desserts 


Moromasa 238 
Ol/vrego: 237 
Poppyseec 240. 
Romero. 244 
Vnogretie 241 

Duck 
Almont breasts 460 
Barbecued 154 
Cossouet 156 
Sue 157 
Gumbo, 95 
Maraon tostea 189. 
Послоз 155 
Roosted w/umos 158 
олде! breast. 159 


(Oysters cor] 
appekzors. 12 
91 


Eggplant casserole, 186 
Fettucri, 190 
Rorentine, 194 

Fried. 188 

chatting dish. 45 
Kebobs 186 


Chicken manicotti 145 

Chicken tetazzini, 146 

Fettucin. 115 

Fettucini/blue cheese, 225 
5 


To cook. 222 


Smothered/onion grav 62 
Spareribs'saueriraut. 127 
Stuffed join, 434 
Sweet! sour moat batts, 9 
Tenderloin, 134 

Potatoes 


Ай gratin, 224 
Casserole, 224 
Pancakes, 224 
Shredded. 27 
Poule d'eau stew, 162 
Quail 
Braised, 162 
Country stuffed, 163 
Rambe. 164 
Soutéed. 164 
Stuffed, 463 
Roasted, 155 
Rabbit 


Notes 


NEW ORLEANS 
IS A “BAYOU BANQUET" 


Get two or more Orleanians together and their 
conversation is sure to turn to the topic of "good e«ing 
How this fish is prepared. the mon squash stutfes ond 
baked, the best way fo fix a gumbo or jambalcy how 
1o poach oysters, prepare a sauce. put the zip of bourbon 
in bread pudding. how to properly drip cof and 
chicory. and on and on. O — Louisicnians in 

fac! — all love good eating. It is an 
of the heritage of their past. a potpourri of cultures. 


New Orleans cuisine was originally а combination 
of the delicacies of France, the robust flavors of Spain. 
ith the okra of the Africans, the herbs and roots of the 
octaw Indians, and the fiery peppers of the West 
1 ans thrown in to create Creole cuisine. To this was 
ас we Acadians, or Cajuns, with heir superb country 
cou 3 But tue New Orleans cuisine has a reflection of 
other -ultures as well — the Germans, Italians, Irish and 
English 


These early settlers "made do" with the abundence 
of local food resources fo prepare their homeland 
recipes. And, with a unique knack for creating a new 
laste, they set the stage for today's New Orleans cuisine. 
Theirs was a case of trying something new and different, 
о trait every cook can and should acquire. 


The recipes in "Bayou Banquet"* are meant to 
encourage you to do just hat. "Make do" with a chicken 
in a pork or veal recipe, substitute vegetables, spices or 
herbs. Add your own interesting touches. Experiment! 
Create! Enjoy 


